BALTIMORE, MONDAY, MARCH 7, 1921 


WEEKLY REVIEW 


Market In General is Weaker—Buyers Not Interested—More 
Canners Auxious to Sell—The War Clouds Again On the 
Horizon May Change All Conditions. 


There has been no material change in the canned foods mar- 
ket during the past week, unless it be an increase in weakness, 
due to the continued absence of interest on the part of the buy- 
rs, and an increasing desire on the part of holders to sell. Such 
conditions can bring about nothing but weakness—buyers who do 
not want the goods, and sellers who insist upon selling. Against 
this will be brought the argument, why do not the buyers want 
the goods? Are they not low in supplies? And if they are low. 
are not the retailers taking them? And are not the consumers 
eating canned foods? All these questions are perfectly natural, 
but they are based upon normal conditions, and conditions are 
far from being normal in this market, or in the market of any 
commodity in this country or the world over. 

Look at the wrangle the world has gotten itself into; while 
demand wag seething during the war, manufacturers became arrv- 
gant in that they did not have to cater to buyers, but they 
thought they were honest in telling their markets that they would 
do well to stock up with goods regardless of prices, as dire scare: 
ity confronted them. The newspapers took up this apparently 
honest cry and further warned all men to buy before prices went 
higher. due to the searcity of every article. The war suddenly 
ceased, and the realization that an actual scarcity in any line was 
untrue began to spread, and the country faced a panic. Then the 
newspapers did their level best to avert a sudden and precipitous 
drop, and have succeeded most admirably in getting the balloon 
down to earth by easy stages. And now the country turns upon 
the newspapers to blame them for having boosted prices by their 
warnings of coming shortages in everything; and later for not 
saying plainly just what was the exact condition of stocks—in a 
word, for not helping to knock the bottom out of all business, in 
the interest of truth. Those who tried to direct public attention 
used precedent asa guide, and counselled accordingly; only to 
find. now that all precedent is valueless,: because times are not 
normal. All of which proves but one thing, in certainty, and that 
is that the public has become extremely testy; its nerves frayed 
by the long-continued period of uncertainty, and is today as 
eranky as an old man in his dotage. 

As we write today we enter the dawn of what is promised to 
be a new day in America, when the rejected Democratic rule is 
supplanted by Republican dominance, and if but half the promises 
which such a change was founded upon are realized, it will, in- 
deed, be a new day for all business, The whole country is bathed 
in this hope. 

The most important single happening of the week is the com- 
ing again of the clouds of war upon the horizon; the very immi- 
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nent danger that the war in Europe will break out again, with 
all its effect upon business, as well as upon humanity. 
many should persist in its refusal to accept the vanquished's sen- 
tence, and the victors shall resort to arms to compel her, what 
effect will this have upon our country, and upon the canned foods 
industry? These are the natural questions in connection with 
this all-important matter. In the light of the passed poor 
“guesses,” as mentioned above, who will have the hardihood to 
prophesy? What a fearful condition this country will find itself 
in if it is called back into war, with its shipyards dismantled, its 
munition factories sold as junk, all its wonderful preparations 
for war thrown upon the scrap-heap—before we have actually 
gotten out of the war. For, remember, we are still technically 
at war with Germany, as peace has never been completed. An- 
swer these questions and then it will be possible to talk intelli- 
gently of the market. 

The change from the Democratic to the Republican form of 
government goes in with great promise, and every mothers’ son 
of us hopes that the promises will be fulfilled; that there will not 
be too much black-crow to eat; that the man outside who can 
always do the thing better than the fellow doing it, will not find 
the task too hard or impossible. 

Our market pages show further declines in corn, peas and 
tomatoes, and no article in the list of canned foods can be said 
to be stronger or in anything like normal demand. All canners 
are still “marking-time” as to their operations for the season of 
1921, with a very considerable proportion of them, apparently, in 
full determination to do nothing. What of the future Well. 
let’s have youn opinion, as we have expressed, ours on many occa- 
sions, and a change will surely be appreciated. 

Woodrow Wilson (by William Jerome, in the New York 
Telegraph, and to which we heartily subscribe.)—-The man 
whose words sobered and saved the staggering nations of the 
world is leaving the White House. After March 4 he will be 
simply Woodrow Wilson, private citizen. He is leaving the White 
House a greater man than when he first entered it; without the 
robes of that great office he is still the world’s greatest figure. 
No man today in public eye measures anywhere near him; in fact, 
they are dwarfed by comparison. He is the one big American 
since Lincoln. One saved a nation, the other the world; and it 
is due to prayers of the mothers of a stricken world that he is 
still with us. Time never fails to satisfy and reward men of his 
type. He has painted a picture on the crust of the earth that no 
other master will ever equal or destroy, and some day 

We'll link his name with Lincoln, 
With Washington and Grant, 
And all the seeds of his great deeds 
Within our hearts we'll plant; 
And future generations will 
Glorify his name. 
We'll link his name with Lincoln 
In the world’s great Hall of Fame. 


CHICAGO MARKET 


Buyers Say They Are “Off? Futures—Market Cannot Be In- 
terested—Wholesale Grocers and Canners Far Apart— 
Some Action by the Lizaders of Both Sides Needed— 
Trade Journals Get a Rap—It is Said the Trade Jour- 
nals Are Mere Boosters and Do Not Tell the Truth. 
Reported by Telegram 


Chicago, March 4th, 1921. 


The Outlook—I have been asked by a number of canners 
lately what the outlook is for sales of futures in canned foods. 

I have evaded the question wherever I could, because I really 
am out at sea as to the situation and have lost my rudder. 

Wholesale grocers generally claim and loudly assert that they 
are “off the reservation” on futures for good and don’t intend to 
buy or sell any futures in canned foods in 1921 at any price or on 
any terms. 

They say that they are not interested in the proposed new 
form of contract, as they do not intend to sign it on the dotted 
line or elsewhere. 

We will have to have some kind of a great destructive dis- 
aster to the vegetable and fruit crops this year to cause future 
buying, as buyers are obsessed with the idea that there is too 
much of a big carry-over in peas, corn and tomatoes, and espe- 
cially in canned salmon and canned fruits, almost enough, they 


If Ger- . 


say, to supply the country another year, and that they are going 
to buy spot goods in a small way, as they need them, and gel 
orders for them from retailers. 

When the argument is used that canners will not sell goods 
for future delivery, which they will have to produce at a loss, and 
that they will pack only enough for their orders or not pack at 
all, turning their acreage into the production of corn or oats, 
then the wholesalers state that it would be a good thing if all 
the canneries would do just that thing and thereby reinstate 
canned foods in popular favor and demand. 

I have talked to a number of canners recently, and they claim 
that wholesale grocers have not only failed to fulfill their mis- 
sion as distributors of canned foods, but that they have assumed 
an antagonistic and belligerent attitude toward the whole “can- 
ning industry,” and are doing all they possibly can to ruin the 
industry. 

They illustrate their charge by pointing to the several violent 
and abusive attacks on the industry and its members and methods 
by the president of “The Southern Wholesale Grocers’ Associa- 
tion.” 

They claim that wholesale grocers have shown their incapac- 
ity to fulfill their role of distributors and hold that canners wil! 
have to look to the chain stores and mail-order houses and depart- 
ment stores for distribution of their output, 

They also claim that the attitude of wholesale grocers during 
the past six months is inimical and destructive to the capned 
foods business, because they have refused to buy any article that 
could not be retailed at a dime a can, thereby promoting-the low- 
est and poorest quality to be had, and that more harm has been 
done by that course to the reputation of canned foods than can 
be recovered from in years. I heard one canner deploring the 
fact that the big meat canners had been forced out of the canned 
foods distribution by “the peanut policy” and “intolerant influ- 
ence” of the wholesale grocers of the South, and he suggested 
that as soon as the Democratic party retired on March 4th, 1921, 
the canners should start a movement to dissolve or. set aside the 
injunction against the meat packers which the Southern Whole- 
sale Grocers’ Association, aided by a few “me-too” of their 
brethren of the North, had influenced. 

I am recording these opinions as they come to me from both 
sides, and I am candid to state that in all my forty years’ experi- 
ence in close contact with the canning, wholesale grocery business 
and the canning industry, I have never known such a condition 
of vindictiveness and antagonism to exist as now prevails between 
wholesale grocers and canners. . 


I would respectfully suggest that the ablest and most sensible 
men of both sides come together and patch up a peace if they are 
going to continue together. The feeling between canners and 
wholesale grocers has reached a condition of almost open defiance 
and warfare, and it is time that the strong men on both sides 
began to take charge of a situation brought about by a foolish 
controversial spirit, engendered by the noisy, light-weight and un- 
thinking element. 


No News—Canned foods news is unchanged and I am 
tired of writing the same old story each week about 80-cent corn, 
peas and tomatoes. I am, therefore, going to fly the track, jump 
the fence, and write about other matters of more interest. 

Are Trade Papers Trustworthy ?—I have received a letter 
from one of the biggest canners in the United States (‘Pacific 
Coast”). He asks me to write an article with a view to institute 
a reform in the news service of canning and grocery papers. 

He charges that the reports they publish of the market condi- 
tions are delusive and deceptive, and that canners are unable to 
depend upon the information, and that their information is col- 
ored by their desire to reassure and please their patrons, the ad- 
vertisers, and their readers, the canners; whereas the actual 
truth and real facts should be set forth. He does not particularize 
as to publications, except as to those connected with the canned 
foods and grocery business. He says: 

“As I understand it, Mr. Lee writes under the name 

of “Wrangler” in the Trade Journal, and I would suggest 

that he write a strong article on the misrepresentations 

of the trade journals to their patrons. We never get an 

unbiased opinion of the actual trade conditions through 

any trade journal; they are always trying to jolly the 
patrons of their journals and make them think they are 

a very much-abused set, and that the prices are always 

going to be very much higher a little later on. This is 

not only true of the canning journals, but is true of all 

trade journals and injures the trade who patronize these 

journals much more than they know. What we should 


want are the actual facts, whether good or bad. I think 

it would be a good idea for Mr. Lee to bring this out in 

I read his articles with a great 
(Signed) “CANNER,” 


some one of his articles. 
deal of interest. 
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Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 eins Toma- 
toes, weighing 61 lbs each. stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brookly., Bor- 
deaux, F ance, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 


Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 
Chicago. 
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I replied to the letter as follows: 


Chicago, March 2, 1921. 
Dear Sir and Friend: 


Your letter of February 26th has been received, and the sug- 
gestion you make to me about writing an article on the misrep- 
resentations of trade journals is interesting. 

The charge you make is unquestionably true. I do not ‘think 
these misrepresentations arise from a desire on the part of any 
of the trade journals to protect their customers or to jolly them, 
or to lead them into false expectations. I believe the editors 
have to depend upon the brokers and other such sources for their 
information. Most of their reports on canned foods as to the 
condition of the market, come from brokers, and those brokers 
represent canneries, and those canneries usually expect their rep- 
resentatives and brokers to bull the market and keep the prices up. 

However, in corresponding with a trade paper, it is wrong, 
absolutely wrong, to follow such a policy with customers and can- 
ners. The absolute truth is the only thing that market conditions 
should be based upon, and for a broker to deceive the public and 
his own clients from a desire to keep them in a good humor or to 
inspire them with hopefulness is absolutely deluding. They should 
know actual facts and conditions. 

I am not free from this fault, and am myself subject to crit- 
icism in writing articles for The Canning Trade. I frequently 


feel under obligations to my canners to try to uphold the market. 
However, I have become convinced that the best way is to deal 
with actual facts and figures, and to quote actual sales and the 
prices of same, and thereby place the market on the basis of abso- 
lute reliability. I will writé the article you refer to, and will try 
to make it as interesting as possible, and will send it to The 
Canning Trade and to one or two other trade papers for publica- 
tion. I thank you for the suggestion, and think it should initiate 
a long-needed reform. 

Sometimes when the markets are changing it is a little hard 
to follow the conflicting reports of owners and buyers so as to 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 
Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 
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record them, but actual sales and prices tell the story truthfully. 

I have been “jumped on” in years past much oftener for tell- 
ing the truth and giving facts than for not doing so; which goes 
to show that the sentiment about publishing actual facts is not 
unanimous; however, provisions, grain, cotton, sugar, ete, are 


quoted on a basis of actual transactions and prices. Why not 


eanned foods? Especially in trade papers which do not quote 
consumers, but are issued for the information of wholesale dis. 
tributors or manufacturers. (Signed) “WRANGLER,” 


The importance of this subject must not be under-estimated. 
I intended to write the article suggested with care and thought, 
but cannot do so immediately, as I have too much work and worry 
just at present. 


I know of canners now who are holding some goods (expe- 
cially fruits) which should have been sold long since, when better 
prices could have been obtained, and they have, no doubt, been 
influenced by “colored information” advising them hopefully to 
hold on for better prices. 

I also know that canners are in the habit of relying upon the 
market reports in their trade papers possibly more largely than 
is the case in any other line of business. 

I visit many canneries in the course of a year, and have had 
some amusing experiences by having canners pick up their paper 
and use opinions therein to refute my views, when I was en- 
deavoring to give them inside facts and advise contrary to their 
interests, and when I knew that the opinions they were offering 
to me were the rather rosy and optimistic views that I had my- 
self written hoping to be helpful—the wish being father to the 
thought. 

I do not think that the editors of trade journals realize how 
absolutely their opinions and reports are relied upon by canners, 
and we who write for trade papers should reform and “hew to the 
line, let the chips fall where they may.” 

Come on, now, you opinion formers and sentiment makers, 
and let’s talk about this practical subject. What do you want 
your men who write the markets to do—boost them or tell the 
whole truth and nothing but the truth? WRANGLER. 


BOXES | CRATING | LUMBER 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
a position to fulfill this necessity. No orders are 
too big for us-to handle. Our prices are extremely 
close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. 

We have ten large responsible mills west and 
an equal number south,and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce,also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


Federal Box & Lumber Co. 
128 N. Wells St. Chicago, Ill. 
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THE PRE-WAR PACE WON’T DO 
THINGS GO BY DOUBLES NOW 
AND THE “DUPLEX’ 
KEEPS THE PACE 


The No. 250 Automatic 
Sanitary Compound 
Liquid Applying Mach. 
ine hasan output of 150 
ends per minute. 


We make every machine 
required for can-making. 
CAMERON CAN MACHINERY CO. 
Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 
CHICAGO, U. S. A. 
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“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY co., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 
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NEW YORK MARKET 


Little Spot Movement and Less Future—Tomato Market Weak 
—Southern Packers Refuse to Confirm Ordirs at Any Price 
on Either Corn or Tomatoes—Future Pea Prices An- 
nounced—Spinach Weak—Picked up in Passing. 


Reported by Telegraph. 


New York, March 3rd, 1921. 

The Situation—There is very little activity in any canned 
foods for spot delivery and less in futures. Distributers buy 
only from day to day and will not even consent to think of the 
future, even though they know that without contracts for 1921 
pack they will put up a small production. This means higher 
prices, but it is not likely that we will see such a contingency 
and sellers are not concerned. One packer has said: ‘‘The 
market is like the tide. It ebbs. and flows as to movement, 
but there is no constant turn over of stock.’’ Sales are not 
sufficient to boom prices, and with the lull which usually fol- 
lows a buying spurt, values are fluctuating more or less from 
day to day and are not stabilized, because of the lack of 
a steady outlet. There are a number of things which are keep- 
ing the canned food market quiet at this time. The heavy 
snow made trucking difficult and last week there was a holi- 
day, which limited trading, especially the last days of the 
week. Added to that, was the lack of real need for any of the 
lines and desire of consumers to invest, except for immediate 
needs. Consumption is steady and there is no disposition to 
buy up old packs against future needs. Nothing has been ac- 
complished in the way of trading in this season’s goods and 
not enough offerings have been made to forecast the probable 
range of prices. Distributers are of the opinion that there 
may be a curtailed pack with conservation buying on their 
part. There is an over anxiety on the part of the distributor 
on spot goods and the reluctance to buy is creating a weak- 
necs and irregularity in prices. 

Tomatoes—The market as a whole is characterless and 
weak. Southern tomato canners are trying to inject firmness 
into the situation and are refusing to confirm any orders at this 
time, while larger packers have refused to book orders from 
large buyers at 72%c factory for No. 2s, saying their price is 
75c. Full standard Maryland goods are quoted on the same 
basis, but there are a few weak sellers which are selling from 
2 to 3c under price. No. 3s are not wanted and are being of- 
fered at $1.10a1.20 here. No. 10s sold this week for $3.50 
f. o. b. factory. Puree is more or less dull. The market is 
top-heavy and spot stocks are preferred. No large buying 
orders are being placed. There are a few small-sized lots 
which are selling in a small way, which canners are endeavor- 
ing to hold up to outside figures. 

Corn—tThe large Southern corn packers are holding firm 
at 80c for full standards and a few are willing to shade pric2s 
to 77%c or 75c. There are a few odd lots that can be bought 
as low as 72%c. Canners are doing all they can to turn their 
goods into money and it is not a case of quality when they 
sell at the low prices. 

Peas—tThe feature of the market is the announcement of 
definite prices for 1921 Wisconsin peas, at which one packer 
has been accepting business, subject to confirmation on an 
f. o. b. factory basis, with a guarantee against his own decline. 
Most canners are of the opinion that it is useless to offer fu- 
tures now that buying interest is so lax. 

There is some pressure by the jobbers for a tentative 


quotation on peas in order to give a line on the situation. The 
prices at which this packer offers his stock is as follows: 
Alaska No. 1 No. 2 No. 3 No. 4 No. 5 
ee 1.50 1.20 1.10 $1.00 
Sweets: 
oe |) 2.50 2.25 1.80 1.40 1.30 
1.80 1.50 1.20 1.10 


ing prices on firm offers of fancy grade: 


$2.25 $2.00 $1.50 $1.30 
Sieves. 
Fancy grade Alaska Sweets 
$1.75a 1.85 2.10 
Ng 1.40a 1.85 1.70a1.75 
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Spinach—Spinach is weak and not active in any large way. 


. Canners are holding at $1.20a1.25 for No. 2 standards, but 


they have cut their price 5c or even 7c to get ready money. 

Squash—Squash also shows a decided weakness as re- 
flected in quotations, which are on the basis of $1.35 fer No. 
3s at the factory, as a minimum, and for New Jersey No. 10s, 
$4.50 is asked. Buyers appear to have little confidence in the 
situation and are buying very conservatively. 

Succotash—Succotash shows general neglect and is in 
nominal demand only. 

Canned Fruits—The canned fruit line is dull on spot and 
on the Coast so far as local operators are concerned. Buying 
is done from hand to mouth and there is very little retail 
distribution, while most holders are anxious to unload stocks 
rather than to replace with new goods, even though they can 
be secured at lower prices. There is very little interest in 
futures and no consideration of prices or of purchases. Re- 
tailers are marketing down their offerings in hopes that they 
can replace stocks at reduced figures, which is naturally in- 
creasing consumption, but movement is so slight that this 
has very little effect on the wholesale market. 

Peaches—tThere is very little interest displayed in any 
grade and unsold jobbing stocks, which have been acquired at 
quoted prices, above those now current, is causing conservat- 
ism and reduced coast buying of additional lots. 

Pineapple—The week shows mostly stock trading of a 
limited character. Hawaiian pineapple is quiet and in routine 
demand. No. 2 graded standards have been offered at $2.75 
and extra standards $3.00. No. 2% standards at $3.25. 

Raspberries—Market closed quiet and easy with little 
doing in this line. Standard No. 2s held generally at $3.75. 
Extra standard No. 2s at $4.00. No. 10 water at $11.00. 

Strawberries—There is no.further change in the situa- 
tion. There is a fair call for goods on export account, though 
the domestic outlet is very narrow. Scarcely anything on the 
spot and values at the moment are more or less nominal. 

Canned Fish—The market is generally inactive and weak, 
especially on old packs of miscellaneous brands, and such kinds 
are as dull as they have been at any time during the past few 
months. There are no important buying orders for foreign 
outlets and there is not enough passing domestic business to 
allow for a material clearance, consequently cheap lots of sal- 
mon can be bought below quoted prices. This is said to be old 
pack, but late reports are that distributers are selling other 
lines occasionally a few cents under low figure. 

Salmon—Efforts have been made to move salmon, but it 
still remains quiet, despite the fact that prices are low on 
pinks and red Alaska. Chums and medium reds are neglected. 
A light pack of chums and medium reds is expected, but this 
has not lead to any heavy buying on the spot, and a range on 
pinks holds firm at $1.00a1.15 on most of the 1920 lines. The 
large distributors of red Alaska are only nominal buyers, 
while the small dealers can hardly be considered a factor at all. 

Sardines—Sardines are being cleaned up at the different 
markets where surplus stocks have been held, on the basis of 
prices current at Eastport. -The local market is weaker than 
it is at outside points, because of the release of Government 
stocks at such low prices. Some of these lines which are being 
offered at Government sales are 1918 pack, but there is now 
among jobbers a need for real bargains in the way of low 
prices and this sort of fish answers their present needs, where 
it would otherwise be ignored. While 1920 wrapped and la- 
beled pack is quoted at $4.75 Eastport, some of old stock is be- 
ing sold as low as $2.75a3. The fish is soft and cannot be com- 
pared with new goods, but it fills in and has had the affect of 
dicrupting the market. The domestic market on all grades of 
sardines is easy, and there is not much export demand. Some 
of the canners are taking advantage of the dull season to get 
their plants in shape for the new season, and there is no gen- 
eral desire to begin operations early because the market and the 
outlet do not appear to be attractive to the canner. 

Tuna Fish—Tuna fish is selling at slight discounts on 
spot, but it is not showing any particular demand, in spite 
of the fact that jobbing stocks are not excessive. Tuna as 


reflected in quotations on blue-fin and white meat is some- 
what lower on the spot. 


HUDSON. 


ig 
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; It is believed that business could be booked at the follow- : 
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Kerplunk! 

Careless handling isall in a day’s work for 
Embry—4—One Boxes and they come out 
none the worse for wear and tear. 


Because they’re scientifically constructed 
and as tough as the strong, stapled steel wire 
that binds them. 


It naturally results that goods shipped in 
Embry—4—Ones arrive at their destination 
intact, on time and in Al condition. 


And it doesen’t take much imagination to 
figure out the pleasing effects this has on cus- 
tomers and the resultant profitable reaction on 
business. 


Many of our customers consider Embry—4 
—One Boxes one of the best forms of advertis- 
ing they can use. They are frequently as 
much as 50% lighter in weight than old fash- 
ioned shipping cases and can be set up in half 
the time. Write for more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-D South 20th Street Louisville, Ky. 


Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 
vines as other feeders do. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 
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CALIFORNIA MARKET 


The Revised Prices of Fruits—Some Big Cuts Made—Some of 
The New Prices—Asparagus Coming on the Market— 
Growing Apricots—Ripe Olive Day—Coast Notes. 


Reported by Telegraph. 


San Francisco, March 4th, 1921. 

The New Prices—One of the most interesting announce- 
ments of the new year is the one made under date of February 
24 by the California Packing Corporation, of San Francisco, 
which has revised prices on the 1920 pack of fruits. Other 
concerns have taken similar action and market values are now 
better defined than for many months. Naturally, the price 
revision is downward and varies quite widely, according to 
variety, size and grade. In some lines it amounts to more 
than fifty per cent., as compared with opening prices last year. 
Commenting on the new price list, C. H. Bentley, vice-president 
and sales manager of the California Packing Corporation, 
stated that the reductions had been made to move surplus 
stocks in anticipation of much lower manufacturing costs this 
year. ‘‘We will probably buy sugar for a third of what it cost 
last year,” he said, ‘‘and canning fruit will likely cost less than 
half on some varieties. The wage scale will be lower and 
labor more productive.” 
Packing interests in general express the belief that the re- 
duced prices will serve the purpose of moving stocks and that 
buying will at once become more free. They feel that the new 
prices are close to what may be expected to be named on the 
1921 pack and that both wholesalers and retailers will be more 
inclined to anticipate their requirements than formerly. Con- 
siderable business is also expected from Great Britain on the 
new price basis. Many inquiries have been coming in of late 
from this quarter, indicating that stocks are getting low there, 


When Experience has Shown You an 


The Expense of Mediocre Seed— -. 


Come stop the 


Leonard Seed Company | 
Chicago | 


and it has been intimated that orders would be placed on a 
lower valuation. A comparison of the revised price with the 


_ opening prices named last year is given herewith, No. 2% stan- 


dards being considered in both instances. 


Revised Price 1920 Opening Price 


Apricots, poeeled........ 1.75 3.25 
Apricots, sliced......... 1.75 3.25 
Cherries, Royal Anne....... 2.35 3.90 
Chorrées, 2.25 3.50 
2.25 3.90 


The California Packing Corporation has also put out a 
revised price list on its Del Monte brand California fruits, 
which shows corresponding declines. 


Opening prices on the winter pack of Hawaiian pineapple 


have been named by the California Packing Corporation 
as follows: 


Extra Grade— 


Grated in Crushed in Crushed or 
Syrup Syrup Syrup Grated in juice 

No. 2 Tall @2:40 2.10 
9.00 8.25 $8.25 $7.50 
Standard Grade— 
No. 1 1.15 
No. 2 Tall $2.20 2.00 ae 
| 8.00 7.00 7.00 6.00 
No. 2% Broken slices in syrup... 2.20 
No. 10 Mixture — Half crushed pineapple, half 

No. 10 Sliced cores packed in water............. 3.25 


This winter’s pack of pineapple ig ready for shipment and 
deliveries will be made with all possible dispatch. The offer- 
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OF 


THE CANNING INDUSTRY 
READY 


and has been mailed to all subscribers to 
The Canning Trade 


Extra Copies, While They Last, 
$1.00 


This is the Canned Foods Reference Book 
—universally recognized, the only one pub- 
lished. 


Published by 
THE CANNING TRADE 


Publishers of the Industry’s Literature 
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ing is limited and it is anticipated that the pack will be sold up 
quickly, 

Asparagus—Asparagus has made its appearance in the 
market in quantities and some shipments are being made to 
Eastern points, although on a small scale. The outlook is for 
a good crop and packing operations are expected to be under 
way about the first of April. Opening prices are not antici- 
pated for several weeks. 


The packing of spinach has commenced in several sections 
of the State, but the output is expected to be well below that 
of last year. There is no carry-over of the California pack 
and the demand seems to be good. Several packers have named 
an opening price of $5.50 on No. 10. 


Growing Apricots—The Division of Agricultural Educa- 
tion of the Department of Agriculture, University of California, 
has started a new correspondence course on the culture of 
apricots. The subject matter has been written by specialists 
and the course is attracting considerable attention. The les- 
son topics include: General Conditions and Prospects of the 
Industry; Location of the Apricot Orchard; Propagating and 
Selecting Trees; Starting the Orchard; Pruning and Shaping 
the Apricot Tree; Care of the Orchard; Irrigation of the Or- 
chard; Insects and Diseases and Their Control; 
Curing and Marketing Apricots; 
Business Aspects. 


Harvesting, 
Orchard Management and 


Growers of citrus fruits have taken great interest in the 
National Orange Show, just brought to a close at San Bar- 
nardino, Cal., in which first honors for the quality of Washing- 
ton navels was wrested from Southern California growers by a 
grower of Lindsay, Tulare county. White Southern California 
is still the largest producer of citrus fruits, Northern Cali- 
fornia produces the earliest fruit and Tulare county now has 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. 


THE MANUFACTURE 
OF TOMATO PRODUCTS 


“HIER 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


HIER 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 
New Processes 
Complete formulas 


ANEW, simple, accurate, 
pulp testing method. 


Bottling the same with- 
out after sterilization. 


How to pack trimming 
pulp the government will 


The scientific preparation approve. 
of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘‘The 


Canning Trade” 


the largest acreage devoted to oranges of any county in the 
State. 


Ripe Olive Day—California Ripe Olive Day was observed 
on February 21 with celebrations in the olive growing dis- 
plays of olive products in retail establishments throughout the 
West. Much favorable publicity was given this distinctive 
California product and sales in this territory were very heavy. 


Coast Notes—The Beckwith Fig Preserving Company, of 
Reedley, Cal., has purchased a tract of land near Planada and 
plans to erect a plant for the packing of Kadota figs. 


The Pringle pineapple interests of Honolulu are shortly 
to be incorporated into a new pineapple corporation, which 
will be financed on the Islands. The growing of pineapple will 
be engaged in on a large scale and arrangements will be made 
with one off the smaller canneries to handle the packing and 
marketing end of the business. 


A shipment of about twenty thousand cases of Australian 
jams is on the way to San Francisco for H. Jones & Co., which 
has a branch in the city. The local plant will operate this 
year on strawberries and figs. 


J. V, Apablasa, a fish packer of Los Angeles, Cal., was a 
recent business visitor at San Francisco. 


“BERKELEY.” 


To Save Money See the 


“Wanted & For Sale” Ads 


* “It Sticks for Keeps” Established 1879 


Adex Manufacturing | 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 
BALTIMORE 3 MARYLAND 
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‘Not Mere Claims, but 
Positive 
Pulping Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says ‘The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


‘Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year."’ The president of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute duing the tomato season 
on account of the machines refusing to work.”’ 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
put Was not enough to determine its capacity. Ancther concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than heever 
secured from any other pulper and claims to have used every make on 
the market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Used in this way. the one machine di: es 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps. Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, IND. 


Color on Your Package 
So a Child Knows 
Your Goods 


Color jogs the memory so in the 
mind of grown up or child, a picture 
stands out in the form of a package. 
But to make an inviting picture, color 
must be used with knowledge and 
skill. It must be properly distributed 
to carry the buying urge. That sounds 
simple — but it isn’t. It is our way of 
making 


LABELS, POSTERS 
WINDOW DISPLAYS 


We make millions of first class 


> 


Eastern Representative Coast Representative 
labels every year. Our — . be S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
that our products are all valuable Baltimore, Md. San Jose, California 


selling aids. You would say the same, 
no doubt, after a trial order — large 
or small. Come to Color Printing 
Headquarters for your color-printing 
of any kind. The acquaintance will 
pay you well, 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Manager and Editor 


A. TI. JUDGE 
Baltimore and Commerce Sts.. Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, When on hand, 10 Cents each. 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co, 
Address all communications to THeE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 

Business communications from all sections are desired, but 
anonymous letters will be ignored. A. IL. JUDGE, Editor. 


Entered at Postoffice, Baltimore, Md., us second-claxs mail matter 


BALTIMORE, MONDAY MARCH 7 1921 


EDITORIAL JOTTINGS 


The contract question is a serious one now with all canners, 
since the sad experience of the past year or more; but not as 
serious as it might be, since there are not nearly as many canned 
foads contracts flying around as there should be. This week a 
representative of the American Sugar Refining Company brought 
us a neat little piece for publication, annent a suit they have in 
Baltimore, to enforce one of their contracts; and with it went 
the explanation that when others, trying to repudiate their con- 
‘tracts with the sugar company, saw how the sugar company in- 
tended prosecuting them, they would change their minds, accept 
their contracts and save damages. Considering the drubbing the 
fruit canners and other canners received at the hands of the 
sugar people, we are anything but inclined to help them pull their 
chestnuts from the fire. But we cannot ignore the lesson they 
teach us, as an industry, in the drawing of their own contracts—so 
different to anything the canners have ever done, or that the 
jobbers propose that they shall be allowed to do—and how they 
enforce their contricts by law. The little notice reads: 

, “Baltimore, Md., February 25.—The American 
Sugar Refining Company today filed suit in the Fed- 
eral District Court against William C. Frederick, ice 
cream manufacturer, 1224 Greenmount Ave., for re- 
pudiation of contracts for 300 barrels of sugar pur- 
chased last summer, at 22.5 cents per pound. The 
‘papers in the suit allege that this sugar was delivered 
by the Refining Company in July and August, as con- 


tracted for, and that the defendant refused to accept 
or pay for same. Damages are claimed in the amount 
of $25,000. 

Piper, Carey and Hall and Venable, Baetjer und 
Howard are counstl for the Refining Company.” 


We may quarrel with the manipulators of the sugar market. 
which resulted in the heavy losses to the legitimate users of 
sugar; we may accept or deny the sugar men contentions that it 
was the speculators in Cuba, selling to silk merchants, brick 
makers and whatnot, the raw sugars which ran the prices up and 
caught them, the sugar men, as well as the buyers; but we have 
to admit the wisdom of their contracts, and admire their backbone 
for “going after them” in the face of the world’s opposition. They 


drew an enforcible conract, and now are busy enforcing it, And - 


after all that is where all business must get back to, if business is 
to be done upon a proper basis, and upon a moral basis. 


This contract question must be settled, and settled rightly, 
with a contract that is fair in all respects, and legal; and then 
those who join in such a contract must be prepared to make the 
other party live up to it. The big customer has just as much right 
to live up to the letter of a contract, as the little fellow, and the 
canners have a lot to learn in this respect. Get your contract 
right, and then insist upon its enforcement—and as a fact you will 
be thought more of than if you weakly give in and make no 
effert to assert your rights. But the canners must draw their own 
contracts, with the help of their counsel, but certainly not with 
the help of the buyers. That day of foolishness, we hope, has 
gone from this industry forever. 


We have before called attention to the good work the Mes- 
sengers, of Eastern Shore fame, are doing in trying to stimulate 
the canned foods market, by means of circulars, placards, personal 
letters to jobbers and to jobbers’ journals. Just recently they wrote 
us regarding what they consider a new and dangerous departure 
in the methods of selling canned foods. But let Mr. H. B. Mes- 
senger’s letter speak for itself: 


Federalsburg, Md., February 18, 1921. 


Editor Trade: Kindly call the attention of your 
readers to one more practice which is gaining ground 
during the present horrible conditions in the canned 
foods business: that of consigning goods to a broker at 
some distant point. 


Hounded by his creditors ,and singled out by 
financial institutions as a good industry to bear a 
share of the losses of the readjustment period, the un- 
fortunate canner, fighting for his business life like a 
drowning man fights for his breath, gets news of some 
market which is practically bare of stocks (as they 
nearly all are), and is assured by some good broker 
that if he wil] consign him a carload he can sell it at 
the top of the market to good people, and that he feels 
sure that he can have it all sold to arrive. 


Many packers have listened and fallen. 

Possibly he is promised an advance of a percent- 
age of the market value on receipt of the bill of lading 
or on the arrival of the car if the result of the ex- 
amination is satisfactory. 


Some brokers. ask in return for their kindness 
that the packer give them the control of the brand 
in a certain territory, ene, we know, for we have seen 
the correspondence, demanded that the packer agree to 
the following condition: 

“Assure us that you would make a permanent ar- 
rangement with us by which we would be your ex- 
elusive brokers in territory, and YOU 
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Sanitary 


ERFECT cans for food pro- 

ducts. Manufacturedon the 
most up-to-date machinery. Our 
exceptional loading and for- 
warding facilities assure you 
quick shipments. 


Latest can closing machines 
supplied. 


1899 Boyle Can Company Plant 1921 ; 
Executive Officer -S509 Fitth Ave. Wew York Crt 
Plants New Fork Cit Balftmore Brooklyn 
Ghicago Office - Gity Hall Square Building 
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WOULD CONSIGN US TOMATOES REGULARLY, 
AS FAST AS WE COULD SELL THEM.” 


How many canned tomatoes would this packer be 
likely to own when the job lots and distress lots which 
now are making the market are cleaned up, and the 
market advances to the basis of replactment cost, 
which it is bound to do sooner or later? It must do 
that, for it is impossible that it can do anything else, 
and it is quite likely to go above that point some time 
before the new pack is made and ready for market. 


And can you imagine any surer plan to keep the 
market from advancing than for the packer to enter 
into such an agreement. It certainly can't advance 
until after that packer is cleaned out. can it? And 
while his goods are being sold a Jot more will be sold 
at the same price. 

A packer who would enter into sucb an agreement 
would be a traitor to the business, and would deserve 
no part or lot with self-respecting business men. 

And this is one of the most honorable brokers 
in the business, not a man who waited until he got the 
goods in his hands and then handled them as he chose, 
but one who stated conditions before the would agree 
to handle the goods at all. 

And now, friends, if we haven't got backbone 
enough to stand firm for descent treatment and decent 
prices we deserve all that we will get, and that will 


be a plenty. 
Yours, 
H. B. MESSENGER. 


No one can deny the possibilities for great harm, as outlined 
by the writer, in this new system; but there are also great pos- 


Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
Prompt or future deliveries. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 
pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Etec. Send for list. 


238 N. Fourth St. Philadelphia, Pa, 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


_ sibilities for good, if rightly worked. Some one has said that 


there is never a case of canned foods SOLD, but that the entire 
packs are distributed by “order takers.” If these consignments of 
goods are to be left to the merey of order takers, whose whole 
effort is to get under the price of the other fellow, so as tu get the 
buyer’s order, the Lord help the canner. Although this is not at 
all different to the usual way of selling canned foods, ana for 
which the packer pays, presumably for selling service! (save the 
mark!) But if the goods were consigned to an exclusive sales 
agent of the canner, who would point out the excellence of the 
article, and put real salesmanship behind his efforts, they could 
undoubtedly be sold at much better prices than the prevailing 
market prices—which are always the lowest possible—bargain 
prices invariably, often set by the sale of a small block of poor 
goods. In that case consignment would help the salesman of the 
house—for such he would be, and not carrying competing lines of 
a dozen or more others to take advantage of conditions, to be 
on the spot, and ready. It might enable him to get good buyers 
to give the goods a trial. and if the goods were right bind that 
house to the canner for years. In other words the consignment 
proposition is not altogether bad, except under present selling con- 
ditions. And this brings to light just one more view of the need 
for improved marketing conditions on the part of the ecanners. 
The canners are going to learn to sell their goods, as well as to 
pack them, and don't you forget it. 


WHY EDITORS ARE POOR, 


Newspaper publishing costs have increased nearly 200 per 
cent., according to T. R, Williams, president of the American 
Newspaper Publishers’ Association. Advertising rates have 
advanced less than 100 per cent. And subscription charges— 
they always have been far below cost. 


LEWIS POWER CAN TESTER 


This machine is built in two sizes; small to handle fruit cans up to 
6% inch x 742 inch; large to handle cans 8 inch 10 13 inch. Cs ity 
small 14.000, large 6.000 per day : 


We also build Pineapple Peelers and Corers. Write for prices 


E. J. LEWIS, Middleport, N. Y, 
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This is the = 


INVINCIBLE 
GREEN PEA BELT SEPARATOR : 


It has the reputation of beiny the most 
profitable piece of machinery that can be 
installed in a factory handling peas. 


Invincible Grain Cleaner Company Silver Greek, N. Y. 
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SOUDER CONTINUOUS COOKER 


TESTIMONIALS 
Souder Mfg, Co., Bridgeton, N. J. Dragsbor, Del., January 8, 1920. 
Gentlemen 


_ Your letter received in regards to the Continuous Cooker purchased from you in 1919; is a success in regards to processing Tomatoes. 
We would not attempt to run a canhouse again without one of thess Cookers, they do the work fine, save labor and time. 
We remain, yours very respectfully, 
R. D. LINGO COMPANY. 
: Canton, N. J., January 7, 1920. 
Souder Mfg. Co., Bridgeton, N. J. 
Gentlemen : 
_ Answering yours of recent date, beg .to advise in fall of 1918 we purchased one of your Continuous Cookers, and after one season’s 
satisfactory service, as you know, we placed our order for two (2) more of the same type 


pe. 
ye must say that all three machines were only used to part of their capacity during 1919, but stood the test of hard work when 
same was needed, 


We feel the Souder Continuous Cooker is well worth the money, and the saving to the canner is enormous on a pack. 
Yours very truly, 
FRANK H. G. SHIMP & SON. 
These Are But Two of Our Many Testimonials. 


SOUDER MFC. CO. Bridgeton, N. J. 
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FUTURE PEA PRICES. 


February 29, 1921. 

To our Associate Brokers: 
which the better packers whom we represent are willing to book 
futures. We have seen priecs running as much as fifty cents a 
dozen higher than these prices on the small fancy siftings, and 
we have seen a few at lower prices. 

From our knowledge of the canning game, and based on cost 
of production, these prices are reasonable. Many Wisconsin can- 
ners took a loss last season. The losses of some amounted to 
more than all their war time profits. They are not going to 
knowingly contract a loss for 1921. They would be foolish if they 
did. 

The average cost of production for the state last year was 
over $1.50 per dozen. The average cost this year will be above 
$1.40. The more efficient packers may pack for $1.35. When you 
stop to consider that at these prices from 50 to 60 per ct, of the 
pack must be sold at 15¢ to 30c¢ per dozen below cost of proauction, 
you will understand that they have got to get a long price out of 
their fancy peas and small siftings to show any profit. 

Canners generally are cutting down on their acreage as they 
never have before. Those who are carrying spot stocks are in- 
clined to carry them into the new pack rather than sacrifice them 
at this time. We believe these prices are warranted and will be 
maintained, Please get an expression from your trade and write 
us fully. 

Spot Peas—Our field men have canvassed the State pretty 
thoroughly during the past 10 days. While there are still plenty 
of spot peas in packers’ hands, a surprisingly large amount of 
peas have been moved during the past six weeks. The ninety cent 
peas are about all gone. Ninety-five cents to a dollar is now 
practically bottom, with full standards at $1.00 to $1.10. 

Spot Corn—lIs first at last week’s prices. Fairly good Wis- 
echsin corn can be bought at 80c factory. 

Yours very truly, 


GROCERNS’ SUPPLY CO. 


We hand you herewith a list at 


THE CANNING TRADE. 


PRICE LIST PACK OF 1921, 


Wisconsin Alaska Peas. 


Fancy Ex.Std. Std. 
Siftings. Trade Name Price Price Price 
per doz. perdoz. per doz. 
No, 1—-Smallest (Petit Pois)......... $2.75 $2.25 stance 
No. 3—Sifted Early June.............. 1.75 1.50 1.25 
No. 5—Marrowfat ......... 1.05 


Wisconsin Sugar Peas. 


Fancy Ex.Std. Std. 

Siftings. Trade Name Price Price Price 
per doz. per doz. per doz. 

No. 1—Smallest (Petit Pois)........... $2.90 $2.40 aanare 
No. 2—Ex. Sifted Sug. Peas........... 2.50 2.15 cake 
No, 3—Sifted Sugar Peas...... ene ee 2.15 1.80 $1.49 
No. 4—Selected Sugar Peas............ 175 1.45 1.25 
No. 5—Champ. of England............. 1.60 1.30 1.10 


To Save Money See the 


“Wanted & For Sale” Ads 
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Stecher Lithosraphic ©. 
Rochester, 


Our Labels 
are the Highes est Standard 


for Commercial Value. 
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POSS 


THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 

apparatus to bother with. Labels cold cans, moist or sweaty cans. 

Labels in a draught or any place at all. Has positive pick-up. Saves 

labels. 

The curling bar for shaping the label to the curve of each can, permits 

the use of varnish labels, and handles all kinds of labels far better than 

any method yet devised. Labels stay put and the very small amount of 

gum and paste used insures neat work. Nothing to rust the cans or stain 

the labels. 

As the Knapp Labeler is automatic, the human equation is largely elim-- 

inated. Just watch a Knapp at work and you will see the reason why 

most canners specify this labor saver and trouble quencher. 


Write for cut of our new Boxer 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 
Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 


TOSS 


Late Analysis of 
LIBERTY CANNER’S SALT 


NEW YORK STATE COLLEGE OF AGRICULTURE 
Or CorNELL UNIVERSITY 
ITHACA. Y. 


January 12, 1921 
MR. H. C. ELLWOOD . 
D. S. Morgan Bldg., Buffalo, N, Y. 
Dear Mr. Elwood :— 
I have c»mpleted the analysis of the sample of salt that you sent, with the 
following results: 


Insoluble matter - - - None 
Calcium chloride - - - 

sulphate - - - 26% 
Magnesium chloride - - 02% 
Moisture - - - - 11% 
Sodium chloride - - - 99.49% 


1 consider this one of the best samples of salt I ever analyzed. 
Very truly yours, 
PROF. H. C. TROY 


THE COLONIAL SALT COMPANY 


| AKRON, OHIO 
ATLANTA BOSTON BUFFALO CHICAGO 
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FEDERAL TRADE COMMISSION ON GUARANTEED 
PRICES. 


The Federal Trade Commission has officially announced 
that they do not intend any blanket action against the practice 
of guaranteeing against price decline, but will consider each 

complaint upon the facts shown in the specific case. The 
official announcement of the Commission is in full as follows: 

“The Commission received so many complaints about the 
practice of manufacturers in guaranteeing commodities in the 
hands of wholesalers against decline in price that an extensive 
inquiry was made, resulting in expressions from more than 350 
manufacturing and selling concerns, including trade associa- 
tions, whose representative membership must be more than 
double the number of individual statements. From the scope of 
the inquiry and the number and variety of replies, the result 
shown must be taken to be fairly representative of the differ- 
ence in business opinion on this subject. 

“The Federal Trade Commission, therefore, will consider 
each case of complaint of this character upon the facts shown 
in the specific case, applying the legal tests thereto. 

“This action involves neither approval nor disapproval of 
the economic soundness of the arguments advanced before the 
Commission for and against this practice.” 


THE SARDINE CANNING INDUSTRY IN MAINE. 


In connection with the promotion of National Fish Day, to 
oceur on Wednesday, March 9, 1921, the sardine canners of 
Maine wish to call attention to the high food value, at a rela- 
tively low price, of the products of their factories, 

Many people think that sardines are just any kind of 
smah fish put into cans. The fact is that Maine sardines are a 
very special kind and size of fish, found only in the cold waters 
of the Bay of Fundy and adjacent waters of the Maine Coast. 

The greatest of care is used in catching, transporting and 
canning these small fish. Each separate step in the industry 
involves a grade of specialists, for to make good sardines the 
fish must be in the right condition when caught, must be han- 
dled carefully and quickly on their way to the factory and must 
be canned immediately. 


MODERN CANNING MACHINERY and SUPPLIES 


The canning of sardines has now become so perfected 
and mechanical devices are used to such an extent that in most 
factories the fish are handled only once by human hands, when 
they are placed in the cans by the packers. 

Three grades of quality are now packed in Maine, viz.: 
Fancy, extra standard and standard. 

The sardine canning business of the United States had 
its beginning in Maine about the year 1876 and the bulk of 
the canning is still done in and near Eastport and Lubec, 
where the industry first started. 

The first year less than 10,000 cases of fish were packed 
and for many years only hand-made cans were used. All fish 
are now packed in machine-made and sealed cans, most of these 
being manufactured by the American Can Company. The aver- 
age annual pack is now about 2,000,000 cases, the largest pack, 
of 2,500,000 cases, being put up in 1911. 

The total amount of capital invested in the sardine can- 
ning industry of Maine on January 1, 1919, was in excess of 
$8,000,000, which does not include borrowed capital. Neither 
does this figure include several million dollars invested in al- 
lied industries, such as the manufacturing of cans by the Amer- 
ican Can Company. 

There are now 58 factories in Maine engaged in canning 


sardines and about 170 boats are used in bringing fish to the 
factories. Approximately 1,500,000 bushels of herring are 
used each year in packing. 

In 1919 there were 7,400 employees engaged in this work 
in Maine factories and in boating fish. This does not include 
the men engaged in tending weirs of those in closely allied 
industries. 

Besides the men directly engaged in it, the sardine can- 
ning industry is very important to a large number of trades- 
men and farniers of Maine. It is one of the most important in- 
dustries confined to the State of Maine on the Atlantic coast 
and on its future development lies one of Maine’s greatest po- 
tential resources—its fisheries. 


POSH 


“SPRAGUE ”’ will 


equip your plant com- 


plete and guarantee 
every item. 

Our catalog is an 
encyclopedia of the 


Canning Art. 


SALES OFFICES: 222 N. Wabash Avenue, Chicago 
FACTORY: Hoopeston, Il. 


The Home of Quality 


SPRAGUE CANNING MACHINERY CO. 


We build more than 
100 different models and 
types of Canning Factory 
Machinery. Our plantis 
modern. Machines are 
produced complete from 
the ore to the finished 
product entirely in our 
own shops under direct 
supervision of men who 
know the requirements of 
the Canning and Packing 
Industries and who have 
practical canning 
factory experience for 
many years. 


SPECIAL REPRESENTATIVES: 
GrorGcE E. Petia, 15 Wilson St., Newark, New York 


C. B. Gray, 704 Lexington Bldg., Baltimore, Md. 
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Sanitary Cans and 
Closing Machines 


Culvert and New Sts. Cincinnati, Ohio 


First of All 


Heekin Cans 
Are Safe! 


@ Canners need have no worry regarding the 
wisdom of using cans that are as time-tested as are 
Heekin’s. 


@ From the standpoint of our twenty years of 
manufacturing experience and from the standpoint of 
tests to which these cans have been subjected, they 
are absolutely SAFE. 


Consider also the Quality of Metal Used 


The Heekin Can Co. 


“Heekin Can Since 1901” 


. 
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NATIONAL FISH DAY, MARCH 9. 


The Secretary of Commerce, Mr. Alexander, is giving his 
hearty support to the project of the fishery societies of the 
country, designating March 9 as National Fish Day, and he is 
urging the people everywhere to aid in making the day a suc- 
cess by having fish for at least one meal on that date. He is 
asking, also, that the dealers co-operate whole-heartedly by 
affording their customers an opportunity to buy the best fish 
at reasonable prices, and that they advertise the occasion not 
only in the public press, but by attractive displays of fish and 
other sea foods in their places of business. The beauty and 
strangeness of form and color exhibited by the great variety 
of fishes have made the public aquariums of the world the 
most attractive of educational exhibits, and not a little of this 
interest can be sustained and sales stimulated by the neat, 
clean and orderly arrangement of the stalls when they are 
sold for food purposes. 


Americans have been noted for the lavish and often reck- 
less manner in which they have used their national resources, 
but, strangely, the vast resources of our seas and lakes have 
not been used as the other nations of the world use theirs. 
The people of the United Kingdom eat about 65 pounds of fish 
each per annum, Sweden 52 pounds, Norway 44 pounds, our 
next neighbor, Canada, 30 pounds, and the United States 16 
pounds. Our comparatively insignificant consumption is due 
to sluggish demand, and not to scarcity of fish. The seas ad- 
jacent to our shores are vast reservoirs of food produced with- 
out effort on the part of man, and our Great Lakes hold un- 
surpassed stores of fresh water fishes. We have at our com- 
mand a greater variety of food fishes and shellfishes than any 
other country, but we do not use them as we should, and as 
we must eventually, for in the future we must draw an ever- 


increasing supply of our food from the waters as the land be- 
comes less able to supply the needs of the increasing popula- 
tion. 

That nation thrives which uses its assets wisely, and as 
it is a matter of national importance that we chould use the 
resources of the sea as well as those of the land, it is fitting 
that we should observe a national Fish Day to call attention 
to the one great resource that we have neglected and to stim- 
ulate the use of fish, not on one day only, but throughout the 
year. We need to do this not only to supplement, but to con- 
cerve the resources of the land. 

The land becomes exhausted, the sea replenishes itelf. 
Every ton of iron or coal, or barrel of petroleum used, just sa 
much reduces the supply available for the future. Every bushel 
of wheat or corn or potatoes produced takes from the soil 
something which sooner or later must be replaced at much ex- 
pense of time, money and labor. The sea is so vast and it so 
completelyly interchanges its water through the influence of 
the great ocean currents that it is impossible for man to ma- 
terially reduce its fertility. He can take an undue and de- 
structive toll of some kinds of fishes, but he cannot destroy 


those things on which the growth of new crops in the sea de- 
pends. 

There is a personal aspect to the matter, too, the aspect 
that immediately affects the individual consumer. The great 
variety of fish food with which Americans are blessed makes 
possible a corresponding variety of diet, and that is in itself an 
aid to health and well-being. Fish is not a substitute for 
meat. It is not a substitute for anything, but has merits of 
its own. It is, however, the equivalent of meat. It has prac- 
tically the same chemical composition and is equally nutri- 
tious and digestible. It is economical if the housewife will 
avaid the high-priced kinds and use the many equally good 
ones, which are in greater supply or not so well known. There 
are fish to suit any purse or taste, and every day should be a 
fish day, and not Friday alone. National Fish Day is a good 
time to begin. 


Hamachek’s Ideal 
Green Pea Hulling Machines 


Their use insures more 
thoroughhulling,a better 
pack and a larger profit 


CATALOGUE ON REQUEST 


FRANK HAMACHEK, Kewaunee, Wisconsin 


Manufacturer of 


IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 
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ROBINS CIRCLE STEAM HOIST 
OF ALL IRON CONSTRUCTION — 


The use of 4-ONE-BOXES, proper- 
ly designed and properly made, for your 
1921 pack will save you real money. 


lift up to 2000 Ibs. with double valve as 
shown in illustration or with our Special Single - i 
Slide Valve. Made to suit your requirements. They are cheaper than other reliable 
Write for catalogue — 
MANUFACTURERS OF CANNING Let us quote you. 
MACHINERY 

A. K. Robins & Co. -4-One-Box Makers of New York 
(R. A. SINDALL) 
¢ 116 Market Place Baltimore, Md. 105 Hudson St. NEW YORK 
> 


ATLANTIC 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. 


President 
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U. S. CHAMBER OF COMMERCE ON METHODS OF 
TAXATION. 


An almost unanimous demand for repeal of the excess 
profits tax has been made by the membership of the Chamber 
of Commerce of the United tSates in a national referendum 
vote, the result of which has just been made public. The ballot 
was taken on a report of the Chamber’s Committee on Taxa- 
tion advancing fifteen proposals for changes in the present 
method of federal tax levies. 

Although the committee recommended substitutes for the 
excess profits tax, the vote of the Chamber’s membership on 
these proposals was not conclusive. A considerable majority 
voted against an increase in income taxes, proposed as a means 
of substituting some of the revenues derived from the excess 
profits tax, and at the same time there was a majority vote 
against any form of sales tax, suggested both as a substitute 
for and in addition to other forms of tax. 

A proposal that excise taxes be levied partly to take the 
place of the excess profits tax was carried. 

In the Chamber’s referendum: system a twothirds vote is 
necessary to carry. The propositions submitted and the vote 
on each follow: 

1. The excess profits tax should be repealed—for, 1,718; 
against, 44. Carried. 

2. Revenues now derived from the excess profits tax 
shouuld be obtained mainly from taxes on incomes—for, 571; 
against, 1004. Not carried. 

3. There should be excise taxes upon some articles of wide 
use but not of first necessity—for, 1217; against, 504. Carried. 

4. Should a sales tax be levied instead of the taxes men- 
tioned in propositions 2 and 3?—for, 704; against, 855. Not 
carried. 

5. Should a sales tax be levied in addition to such taxes as 
are mentioned in propositions 2 and 3?—for, 763; against, 
894. Not carried. 

6. Members voting in favor of question 4 or question 5 
are requested to indicate the type of sales tax they advocate: 
a. <A general turnover tax—for, 511. 

b. A limited turnover tax—for, 180. 
ce. A retail sales tax—for, 541. 


7. There should be a moderate and graduated undistrib- 


uted earnings tax on corporations—for, 640; against, 1063. 


Not carried. 

8. Each individual stockholder of a corporation should 
pay his own normal tax—for, 693; against, 975. Not carried. 

9. Income from any new issues of securities which may 
lawfully be made subject to federal tax should be taxable— 
for, 1386; against, 275. Carried. 

10. American citizens resident broad should be exempt 
from the American tax upon incomes derived abroad and not 
remitted to the United States—for, 1252; against, 456. Car- 
ried. 

11. Profits arising from sales of capital assets should be 
allocated over the period in which earned and taxed at the 
rates for the several years in the period—for, 1,411; against, 
243. Carried. 

12. An exchange of property of a like or similar nature 
should be considered merely as a_replacement—for, 1547; 
against, 142. Carried. 

13. Net losses and inventory losses in any taxable year 
should cause redetermination of taxes on income of the pre- 
ceding year—for, 1350; against, 323. Carried. 

14. Ascertainment by the government of any tax based 
on income should precede payment-——for, 1215; against, 479. 
Carried. 

15. Administration of income taxation should be decen- 
tralized—for, 1321; against, 390. Carried. 

The vote makes it clear that business men are united in 
their view that the excess profits tax hampers busness opera- 
tons and retards the progress of readjustmnt. Among the ob- 
jections to the tax as pointed out by the committee are that it 
produces inequities; that it is difficult of administration; that 
price reductions will decrease revenues from this source, and 
that tax encourages extravagance, 

A striking reaction was shown in the vote against increas- 
ing income taxes. It was obvious to the voters that such in- 
creases would fall on the middle class of incomes, since little 
more can be derived from smaller incomes and because taxes 
already are so high on the larger incomes that those receiving 
large incomes are investing in tax free securities and thus de- 
feating the purpose of the tax. 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
CAN COMPANY 


To Insure 
Deliveries 
to Customers 


FOUR 
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FACTORIES 


WEIRTON. WEST VA.» 
FACTORIES 
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Over 


FOUR HUNDRED 
MILLION CANS 
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ADDRES 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. 


Weirton, Hancock Co., West Va. 
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INK-BELT Machin- 
ery is built up to a 
high standard of quality. 
Our line not only in- 
cludes Elevating and 
Conveying Machinery 
for handling materials of 
every kind, but a com- 
plete line of power 
transmission equipment. 
We are the World’s 
Largest Manufacturers 
of Elevating, Convey- 
ing and Power Trans- 
mission Chains. This 
trade >——~< mark iden- 


tifies genuine Link-Belt 
Chain. 

SEND FOR CATALOG 
Link - Bett Company 


PHILADELPHIA CHICAGO INDIANAPOLIS 
Offices In Principal Cities 


LINK-BELT 


Elevating and Conveying Equipment 
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VEGETABLE SEED PRODUCTION IN U. S. DECREASING 


Industry Undergoing Readjustment—Small Group of Growers — 


Control 80 Per cent. of Output. 


(From the Market Reporter, U. S. Dept. of Agri.) 


The economic importance of the vegetable-seed-production 
industry in the United States has been more fully appreciated 
since seed growers were called upon to supply the deficit caused 
by the cutting off of the European supply during the war pe- 
riod. Prior to this time few people, and least of all the con- 
sumer, concerned themselves with the origin of vegetable seed 
used or handled by them. The ability and willingness of grow- 
ers to cope with the situation is evidenced by the phenomenal 
increased in production durig 1917 and 1918: 


The aggregate estimated value of contracts for vegetable 
seed during each of the past five years is approximately as 
follows: 1916, $13,400,000; 1917, $23,000,000; 1918, $30,- 
300,000; 1919, i$24,000,000; and 1920, $19,700,000. These 
figures include the value of onion sets and seed sweet corn, 
but not okra, egg plant, collards, mustard, endive and some 
other relatively unimportant kinds of seed. The changes in 
values from year to year as shown were brought about partly 
by the increased or decreased production. 

California Leads in Acreage—In the production of these 
seeds a total of 186,542 acres was devoted in 1916; 231,079 
in 1917; 259,7721 in 1918; 239,659 in 1919, and 202,464 in 
1920. These acreages are located in widely scattered sections 
throughout the country, California leading with 43,040 acres 
in 1919 and 41,562 acres in 1920, with Idaho a close second 
and Washington third. In 1918, however, Washington led with 
43,744 acres, followed closely by Colorado, Idaho and Cali- 
fornia in the order named. Eighty per cent. of the water- 
melon-seed acreage is in Jefferson County, Florida; 90 per 


cent, of the onion sets are produced in Cook County, Illinois; 
80 per cent. each of the muskmelon and cucumber in Colorado 
and practically all the carrot, lettuce, onion, parsnip, parsley 
and salsify in well-defined areas in California. 

The total number of commercial vegetable-seed growers in 
the United States ig not over 200. Of this number 50 control 
over 80 per cent. of the aggregate production, based on the 
acreage of vegetables that could be planted from the seed at 
the usual rate of planting. In a number of cases 60 per cent. 
or more of the total production of a single kind is controlled 
by less than 10 growers or concerns, 

Supply Sufficient for 1921—-The 1920 domestic produc- 
tion of a number of kinds (see the Market Reporter, January 
1, 1921, p. 15), principally garden beet, cabbage, carrot, onion, 
parsnip, radish, and turnip seed was below the estimated aver- 
age annual consumption in the United States, but with the evi- 
dent large carryover the total domestic supply, if equitably dis- 
tributed, would be more than sufficient to meet the 1921 re- 
quirements, with the possible exception of a few special varie- 
ties of some kinds. In the case of a few kinds the production 
and carryover have been supplemented by fairly large imports. 

Although the total supply is large, much of it is old seed 
and is losing its vitality. Unless these stocks are replenished 
with new production at a not far distant date the inevitable 
result will be either a shortage of good seed or, what is worse, 
a supply of dead seed. 

The increasing imports, together with the low prices at 
which imported seed has been offered during recent months 
and the reluctance with which dealers place growing contracts, 
have caused some of the growers to become more or less con- 
cerned regarding the future of vegetable-seed production in 
this country. It will be noted that import prices declined stead- 
ily and rapidly during 1919 and the first nine months of 1920, 
a few items approaching pre-war levels. Some marked ad- 
vances occurred, however, during the last quarter of 1920, 


principally on those seeds of which the domestic production 
was low. 
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Double Seamers 


IF THE 


of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 
101 Park Avenue New York City 


Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 


Can You Afford to Lose on Spills? 


What about your Repair Bills? Wouldn’t you Like to Produce? 
Is Loss of Time Anything to You? Perfect Seams and no Jams? 


Angelus Non-Spill Double Seamers 


will Save You Money and Worry 


ANGELUS SANITARY CAN MACHINE CoO. 
282 San Fernando Boulevard ° . . LOS ANGELES, CAL. 


LS 
YOU DO NOT EXPERIMENT WHEN /, : MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 


— MANUFAOTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chi 8t. Paul, Minn. Baltim Toronto, Ont. Montreal, Que. 


Birmingham, Ala 
Detroit, Mich. Hamilton, Ont. 
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Meeting of the Virginia Canners 
Roanoke, Va., February 10, 1921 


(Continued from last week) 


How can the canner or his association recommend a prod- 
uct if the canner or distributor is not in full accord with the 
producing and distributing of such products, or if the raw 
product upon arrival at the cannery, and the different methods 
of handling are not carefully watched and examined until the 
can is sealed and properly sterilized by, heat? 

If sanitary, pure, clean canned foods are wanted this 
means inspection. Can efficient inspectors be obtained’ My 
answer is, yes! So far the National Canners’ Association has 
had no difficulty in finding men, be they scientists for research 
work or semi-scientific and practical men for inspection, and 
if the oceasion warrants it is possible to obtain many more. 

Conscientious Canner His Own Best Inspector—And yet, 
if the canner really wants purity of product he is his best and 
most conscientious inspector. Why should he pay for inspec- 
tion or anything else of value if he doesn’t really want it? If 
pure foods sell better than impure, and substandard grades 
are trade killers, why should anyone, whether he be canner 
or distributor, be unwilling to endorce inspection? 

Can we afford for one moment to allow a temporary gain 
in a few minor transactions to stand in the way of this great 
campaign of progress and industry uplift, whether we be 
canner or distributor? Can we afford to withhold our endorse- 
ment of such a worthy endeavor instituted for the sole pur- 
pose of pulling an industry out of threatened disaster? The 
answer to this depends much on the state of mind of those 
who would attempt to oppose the proposition, 

If a man is honest in mind, purpose and deed, whether 
he be canner, inspector, distributor or what not, he well knows 
that after all most men are honest. Occupation does not change 
human nature, most men know that honesty is the best policy. 
and they are loath to trade otherwise. The business world 
also knows that the sinner is sooner or later brought to jus- 
tice, and the best way to insure trust in one’s self is to trust 


TOMATO—“The Landreth” 


Price $9.00 per pound 


the other fellow and also give him credit for being just as wise 
as one’s self. 

Why Not Tell Housewife About It?—Thus if the National 
Canners’ position is fundamentally sound, why should we doubt 
but that our effort will be crowned with success? If we pro- 
duce a better product by our system of inspection, why not 
tell the housewife what we are doing just as any other busi- 
ness man would, who was looking towards increased produc- 
tion and increased sales. 


I can assure you those who have had faith enough to back 
the campaign, and have already paid in over a million dol- 
lars of their own money to start it, will see the proposition 
through. I, of course, grant all men connected with our in- 
dustry have not yet seen the light. It was never to be pre- 
sumed that this proposition would be made unanimous the 
first year, any more than we expected one hundred per cent. 
results the first year, 

The backers of the campaign have sat up nights and have 
burned midnight oil; not only oil but energy, on this plan. It 
is natural that those who have only given it passing notice, 
as well as those who always approach everything with the 
sceptical eye of suspicion, have not been able to see the light 
of the dawn of the new day for the canner who preserves what 
nature produces. 

Jonsumer Wants Safest and Best Food—Of course, a few 
technicalities may appear as we continue the work, but as in- 
spection gains new recruits, new ideas and suggestions will 
promptly eradicate minor difficulties of detail. As to methods 
of procedure, we are prospecting in new fields without the com- 
pass of experience to guide. Many have not yet come to our 
aid who will surely come, for they are coming, they have not 
ceased to come, but, as I say, they are all coming sooner or 
later. 

The time has arrived when the consumer wants the safest, 
the cleanest and the best. The consumer must have it at any 
cost, for it means life and prosperity to the nation, and if the 
individual farmer, canner, grocer or retailer, who is after all 
only an incident in the chain of production and distribution, 
refuses to obey orders and serve, he will be asked to step aside 
to make room for those ready to obey the command of ‘His 
Honor, the Consumer.” 


> 
> 

VARIETIES ; 

DELAWARE BEAUTY 5.00 

LANDRETHS’ RED ROCK....... 4.50 

LANDRETH’S TEN TON.............. 3.50 

GREATER BALTIMORE. 3.50 z 

ROYAL RED....... 3.50 4 

OTHER SEEDS 

Beet Cucumber Cabbage Pumpkin Squash 3 

Okra Spinach Cauliflower Beans z 
Snap Dwarf Lima Sugar Corn Peas 3 

The Landreths sell every Seed used by Canners and ask r¢ 
you before buying to write for prices. The Landreth’s z 
prioes will be found as low as such quality can be sold. + 

D. LANDRETH SEED CO., ; 
BRISTOL, PENNA. 

> 

Business Founded 1784 The Oldest Seed House in America } 
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Appert’s 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 


1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Birttine, M. 8. 
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M. NICHOLAS APPERT 
1750—1841 


SMALL BROAD BEANS. 

The small string bean is not good for preserving. 
| make use of the julienne and true broad bean, that which 
is broad and large as the thumb when mature. To pre- 
serve with the shell, I gather them very small, the size 
of the tip of the little finger. As the shell is sensitive to 
the contact of air, which browns it, I take the precaution 
to put them in the bottles on shelling them. When the 
hottles are filled and tapped lightly on the stool, so as 
to make them hold the most possible, I add a small bou- 
quet of savory to each bottle; I stopper them rapidly, ete., 
so as to put them in the water bath to boil for an hour. 
When the vegetable is gathered, prepared and manufac- 
tured with celerity, it is greenish white, but when the 
preparation is delayed it browns and darkens. 

For a long time I was much disappointed in not being 
able to preserve in a sure and general way the fine green- 
ish-white color in the small unshelled broad beans; in 
spite of all the care and precautions that I could take, they 
browned more or less, which made them more than ever 
difficult to sell. 

Since the publication of my first edition I have ob- 
tained these small beans as I desired them; to succeed 
with them, I put the filled bottles into fresh water flowing 
from the wells, and let them stay there an hour or more, 
then corked and wired them to put them in the water bath. 

One time being obliged to wait more than two hours 
before putting the bottles in the water bath, after they 
were corked and wired, I replaced them in cold water 
while waiting, and then subjected them to the water bath. 
In this way I obtained the beans as fine as in the pre- 
ceding. 

1 am convinced that this method would serve to pre. 
serve the color of many other substances; for example, 


that of certain flowers, to the color of which physicians 
attach such virtue. 


SHELLED BROAD BEANS. 

To preserve the shelled broad beans, I take them 
larger, nearly a half inch or more in length, shell them 
and put into bottles with a small bouquet of savory, etc., 
then put them in the water bath to boil for an hour and 
a half, ete. 

STRING BEANS. 


The bean known under the name of Bayolet, which 
resembles the Swiss, is the kind most suitable for pre- 
serving green, as it unites uniformity with the best taste. 
I gather it as for daily use. As soon as it is cleaned and 
put in the bottles, I am careful to tap them on the stool 
so as to fill the spaces. I cork, ete., and put in the water 
bath in order to boil them for an hour and a half. When 
the bean is larger I cut it into two or three pieces in 
length; in this way it needs only an hour in the water 
bath.’ 

WHITE BEANS. 

The Soissons bean merits just title to preference; in 
default of it, I take the best possible, gathering them when 
the pods begin to yellow, to shell at once and put in bot- 
tles, ete. It is put in the water bath and given two hours’ 
boiling, ete. 

I have preserved the young bean in the same way for 
many years; it is preferred by many persons, in that it 
matures earlier than the Soissons, as made known by its 
color. 

WHOLE ARTICHOKES. 

I take those of medium size. After having removed 
all the useless leaves and trimmed them, I plunge them 
into boiling water and then into cold; after draining, they 


* After having told of the success that I have obtained with broad beans, 
I ought also to give an account of an experiment that I made, and in which 1 
have not succeeded so well. 

The string bean, after an hour and a half and even two hours in the 
water bath is usually firm; and though this vegetable is nearly always served 
hard on the tables of the wealthy, many persons have shown a desire to have 
them cooked more or be less firm; accordingly I made the following experiment. 


I plunged the string beans into boiling water towhich a little salt was 
added; they were withdrawn at once so as to plunge them into cold water, 


and then left to drain. I put them into bottles, corked well, then in the water 
bath for a quarter of an hour only. This test was not as successful as I had 
hoped, though on finishing the operation, the vegetable had the best appearance: 
at the end of fifteen days or three weeks part of these beans had half dis- 
solver in the bottles, many were broken, and finally there remained about a 
quarter which were well preserved. So this method which may be good, re- 


quires caution on the part of those who try it. In awaiting its perfection, it 
will be prudent to adhere to the former method. 
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are put in jars or in cans (which are easier to close), etc., 
and in the water bath to receive an hour and a half boil- 
ing, ete. 

ARTICHOKES IN QUARTERS. 


I cut the fine artichokes into eight pieces, remove the 
hay (flowers when developed), letting only a few leaves 
remain on them. I plunge them into boiling water, after- 
wards into cold water; when well drained, they are put 
on the fire in a casserole, with a bit of fresh butter, and 
seasoned with fine herbs; when half-cooked, they are re- 
moved from the fire and put to cool. Afterwards they are 
put in jars, corked, wired, luted, ete., or in cans, and 
placed in the water bath to boil for a half-hour. 

ARTICHOKES A LA BARIGOULE. 

One usually prepares them only half-cooked; then 
they are put into cans and boiled a half-hour in the water 
bath. 


CAULIFLOWER. 


When well cleaned, the cauliflowers are plunged, like 
the artichokes, into boiling water, then into cold water: 
when well drained, they are put into jars or cans, corked, 
ete. They are then boiled for a half-hour in the water bath. 

As the years vary, and are sometimes dry, sometimes 
wet, one will readily understand that it is likewise neces- 
sary to study and vary the degree of heat suitable in the 
two cases; this is a special consideration that should not 
be forgotten. For example, in a wet and cold year the 
vegetables are tenderer, and consequently more sensitive 
to the action of heat; in which case one should give seven 
to eight minutes less heating in the water bath, and that 
much more in dry years, when the vegetables are firmer 
and more resistive to the action of the heat. 

Another method. After the cauliflowers have been 
well washed and blanched, they are half-cooked with a 
little salt and a generous piece of fresh butter. On cool- 
ing they are placed in cans and covered with the broth 
from their cooking. A boiling in the water bath suffices ; 
in this way they are at their best. 


SORREL. 

I have gathered sorrel, mountain spinach, lettuce, 
beet, chervil, chives, etc., in suitable amounts. When all 
are well cleaned, washed, drained and minced, I cook them 
alike in a well-tinned copper vessel. These vegetables 
should be well cooked as for daily use, and not dried, and 
frequently scorched, as practised in households when one 
means to preserve them. This degree of cooking is most 
suitable. When the herbs are prepared in this manner, I 
put them to cool in earthen or stoneware vessels; then 
they are put into cans or in bottles with rather large 
openings, corked, ete., and placed in the water bath so as 
to give the sorrel a quarter of an hour’s boiling only. 
This time suffices to preserve it intact for ten years and 
as fresh as if just from the garden. This method is with- 
out doubt the best and most economical for households 
and for civil and military hospitals. It is particularly 
advantageous for the navy, because one could carry the 
sorrel to farthest India as fresh and as savory as if just 
cooked. 

It is detrimental for households and administrations 
to wait until the month of October, or even later, if the 
weather permits, to preserve sorrel. This vegetable has 


then lost its valué, and there only remains in it an acrid 
and unbearable acid, particularly after being subjected 
to a too prolonged cooking, which does not prevent the 
acquisition, at the end of some months, of a musty taste. 
What losses are not experienced through this faulty 
It is in June that one should prepare and pre- 


method ? 


serve sorrel, At this time it is best, and also all the herbs 


that should be added to improve it and to modify its 
acidity, easily procured, advantages difficult to obtain in 
October. 

SPINACH AND CHICORY. 


These two vegetables are prepared as for ordinary 
use. When they are freshiy gathered, cleaned, blanched, 
cooled, pressed, and minced, I put them in bottles or in 
cans, etc., so as to give them a quarter of an hour’s boiling 
in the water bath. 

Carrots, cabbage, turnips, parsnips, onions, celery, 
Spanish cardoons, beets, and generally all the vegetables 
preserved alike either blanched only, or prepared with or 
without meat broth, may be used at once on taking from 
the vessels. In the first case I blanch and half-cook in 
the vegetables to be preserved water with a little salt, 
take out of the water to drain and cool, then put in bot- 
tles or in cans, ete., to put in the water bath and give an 
hour’s hoiling to the carrots, cabbage, turnips, parsnips, 
and beets, and a half-hour to the onions, celery, ete. In 
the other case, I prepare the vegetables, either with or 
without meat broth, as for ordinary use; when they are 
three-quarters cooked and properly prepared and sea- 
soned, they are taken off the fire to cool. Afterwards I 
put them in bottles, cork, ete., so as to give them a good 
quarter of an hour’s boiling, ete. 


POTATOES. 

I have preserved this vegetable in many ways. 

1. I have prepared large white potatoes in steam ; 
after having cleaned them well I reduce them to crumbs 
like bread and put them in bottles with small openings, 
then tapped them, corked, ete. 

2. I have taken the potatoes, reduced like the pre- 
ceding seasoned them with salt, pepper, fine herbs, and 
good fresh butter, forming a kind of paste, and put in 
bottles, tapped, corked, ete. 

3. I have cleaned long, red potatoes, cut them into 
thin rounds the size of a frane, and having fried them 
with the usual seasoning until they had attained a beau- 
tiful color, put them in bottles as soon as they had cooled, 
which I tapped well, corked, ete. 

I have placed the bottles containing these different 
preparations in the same water bath, and given them a 
good boiling only. At the end of eight months they were 
found as fresh as the day of their preparation. 

The whole potatoes could be preserved as well by 
putting them into the jars raw. In making use of cans, 
it will be easy to preserve them in any style and of any 
size by giving them a half-hour’s boiling. 


TOMATOES OR LOVE APPLES. 

I have gathered tomatoes, well ripened, and when 
they had acquired their beautiful color. After having 
weil washed and drained them, I cut them in pieces and 
put them on the fire to soften in a tin-plated copper vessel. 
When they are softened and reduced a third of their vol- 
ume, I pass them through a thin sieve, sufficiently fine to 
retain the seeds. When all is through I replace the pulp 
on the fire, so as to reduce it to a third of the total 
volume. Then I cool it in stoneware vessels, and put it 
immediately into bottles or cans, ete., so as to give it a 
good boiling only in the water bath. 

Another method of preparing tomatoes to preserve 
them : 

After having gathered them, like the preceding, well 
ripened, I exposed them, arranged on planks, to bright 
sunlight for seven or eight days, so as to attain perfect 


a 
By, 
| 


maturity. Afterwards I select the reddest and mellowest, 
which, after washing, are put, a few at a time, to drain 
on a sieve. The following morning I put them on the fire 
to soften, giving them three or four good boilings, and 
put to drain on a thin cloth stretched on a basket. Four 
hours afterwards I press them through a sieve, so as to 
reduce them to pulp, which is then put on the fire. I boil 
well, being careful to stir so as to keep it from sticking. 
After this I put the pulp to drain on a sieve, leaving it 
until the following morning, when the major part of the 
water of vegetation is removed. Since some still remains 
in it, I replace it on the fire, stirring always, and put 
again on the sieve to drain. The following morning this 
pulp is like a paste, I put it in bottles, and after having 
corked, ete., in the water bath to give it a good boiling 
only. 

 Dhis method requires more attention, but one is com- 
pensated accordingly; fewer vessels are necessary, and it 
is infinitely finer and better than the preceding. 

I have not yet made experiments on flowers, but there 
is no question that no less valuable and economical results 
may be obtained from this new method. 

Anti-scorbutie plants and generally all plants and all 
herb essences used in pharmacy and medicine. 


HORSERADISH. 

After having well cleaned it, I grated it and put it 
in bottles, which have been tapped and corked, ete., so 
as to boil a half-hour in the water bath. 

Cochlearia, peppermint in flower, watercress, worm- 
wood, tarragon, elderflowers, ete., all with stems. 

I have filled many bottles with each of these plants, 
the freshest obtainable, compressing them slightly by 
means of a small stick, so as to make the bottles hold 
more, then corked, ete., and given a boiling only. They 
have been perfectly preserved.* 


METHOD OF PRESERVING THE ORANGE FLOWER 
WITH ALL ITS WHITENESS AND NATURAL 
PERFUME, AS WELL AS THE BUDS. 

I obtain this flower recently gathered and without 
heing watered, like those intended for sale in the market.‘ 
| separate from the pistil the white petals, which are 
put in proper amounts into half-liter bottles. As soon 
as one bottle is full, I put it in cold water, after lightly 
corking it, so that the water cannot enter. When all the 
bottles are prepared in this manner and well corked, 


wired, ete., 1 put them in the covered water bath until ~ 


it begins to boil. Then I remove the fire from the appa- 
ratus; a half-hour later 1 take out the bottles. I operate 
in the same way with the buds, which I place in the same 
water bath with the petals. The pistils are put in bottles 
with the faded leaves. After having well corked them. 
ete., [ put them in the water bath and give them a quarter 
of an hour’s boiling. 

As these bottles are light, they are held upright by 
neans of a grill or with other objects. 

The orange flowers thus preserved are used as when 


in season, and bouquets may be prepared from them with 
the buds, 
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HERB ESSENCES. 
I have preserved successfully the essences of plants, 
such as lettuce, chervil, borage, succory, watercress, etc. 
I have prepared and cleaned them by the ordinary pro- 


cesses, corked, etc., so as to give them a boiling in the 
water bath, ete. 


FRUITS AND THEIR JUICES. 

Fruits and their juices require the greatest celerity 
in the preparatory processes, and particularly in the ap- 
plication of the heat of the water bath. 

It is not necessary to await the highest stage of 
maturity of fruits in order to preserve them whole or in 
quarters, since they soften in the water bath; neither 
should one take those at the beginning of the harvest, 
nor those from the end. The first and the last never have 
so much character nor flavor as those gathered in the 
favorable season, which is when the major part of the 
harvest of each kind is mature. 


REMARKS. 

The fruits which are intended to be preserved whole, 
in halves, or even in quarters, are softened by the steam 
of the water bath, and have not only» the objection of 
crushing, of forming more or less interstices, but also of 
leaving the vessel more or less empty. In order to avoid 
these blemishes for the red fruits, such as currants, rasp- 
berries, cherries, etc., and in order to put more precision 
and economy into the preparatory processes, I select the 
inferior ones from the fruit to be preserved, crush them 
to extract the juice, which is strained through a sieve. 
After having put those to be preserved into the bottles 
or cans, I tap the bottle lightly so as to settle the fruit 
without crushing, and fill to three inches of the cordeline 
with the juice from the crushed fruit, cork, ete. I work 
in the same way with apricots, mirabells, peaches, plums, 
ete. There is always enough inferior fruit to obtain a 
sufficient quantity of juice for the operations. 


RED AND WHITE CURRANTS IN CLUSTERS. 

I gather the red and white currants separately and 
not wholly ripe; I select the finest and best-looking clus- 
ters and put them in bottles, tapping carefully at inter- 
vals so as to fill the spaces; then I cork, ete., to place them 
in the water bath, which I watch carefully. As soon as 
boiling starts, I remove the fire quickly, and a quarter of 


an hour later release the water from the water bath 
through the valve, ete. 


STEMMED RED AND WHITE CURRANTS. 

I stem the red and white currants separately, then 
put them in bottles and finish them like those in clusters, 
with the same attention to the water bath. I preserve 
many more of the latter because the stems always impart 
harshness to the juice. 


_ * The method of extracting the juice from plants by water has more or less 
objection ; all those in which the principle is very fugitive and readily evapor- 
ated, lose excessively, even in lukewarm water; much more when the water 
is raised to a higher degree, and when the plants are left for a long time 
digesting. 

The boiling which is often employed for extracting the aroma of plants 
by means of distillation, in spite of all the closed apparatus whicn is used, 
most frequently denatures the product. 

Not only are the principles extracted by the water already lost by this first 
operation, but on account of it, there remains scarcely sufficient to make use of 


them for extracts. The extract therefore can only represent the semblance of 
the soluble and nutritive principles of vegetable and animal substances, since 
the heat neecssary to form the extract by means of evaporation, destroys the 
aroma, and nearly all the properties contained in the substances. 


4The orange flower intended for sale in the market is often gathered for 
some days, and held in the cellar, or it is watered to retain its freshness and 
to add to its weight It is not fit to be preserved, it becomes yellow during the 


operation without, however, losing its perfume. Excellent liqueurs may be 
made from it, either by infusion or distillation, etc, 
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CHERRIES, RASPBERRIES, MULBERRIES, AND 
BLACK CURRANTS. 

I gather these fruits not too ripe, so that they will be 
less crushed during the operation. I put them separately 
in bottles, tapping lightly on the stool. I cork, ete., and 
finish them like and with the same care as the currant. 


JUICE OF WILD CHERRIES. 

To obtain the juice and to extract all the color from 
wild cherries, | take them very ripe and remove the stalks, 
after which I soften the fruit in a covered copper pan on 
the stove, and then drain on a sieve. What remains on 
the latter after removal of the stones is subjected to pres- 
sure so as to mix the two products together, which I put 
immediately into bottles, and in the water bath after 
being properly corked, ete. 


RED CURRANT JUICE, 

I gather the red currants when well ripened, and 
crush them on a thin sieve, subjecting the mare which 
remains on the sieve to pressure in order to extract the 
remaining juice, which is mixed with the first. I flavor 
the whole with a little raspberry juice. Then it is strained 


through a sieve somewhat finer than the first.’ I put it 
in bottles, ete., and give it the same attention in the water 
bath as the cluster currants, ete. 


I work in the same way with white currant juice. 

For large operations I constructed some’ canvas 
sieves, twenty-four to thirty inches in diameter, and suffi- 
ciently fine to retain the seeds. They are adjusted on a 
washtub placed on a slightly elevated tripod. The wash- 
tub was furnished with a valve or spigot at the base. 
Twelve to fifteen pounds of currants are put in a tub, and, 
with a beater or piece of wood eight inches in length by 
three inches in thickness, I crush the currants by strong 
pressure against the sides of the vessel. When the fruit 
is well crushed it is poured immediately on the large 
canvas sieve and is spread over it by means of a wooden 
spatula, being careful to apply it lightly so as not to 
injure the sieve. As soon as all the juice has passed 
through, I put the mare which remains in a press so as to 
extract any remaining juice which is added to that 
strained. This is continued until the end of the operation. 
In this way I have used two thousand four hundred 
pounds of currants in a day. 

When. all the juice is extracted, it is put in bottles, 
corked, ete. 

PURIFIED CURRANT JUICE. 

After having prepared the currant juice as in the 
preceding, instead of putting it at once into bottles, it is 
put, depending on the quantity, into earthen pans or tubs. 
which are half-filled, one-tenth cherry juice ® added to it, 
and placed in a cellar or cool place to settle over night. 
By the following day it has turned into jelly. This jelly 
is placed on the sieve fixed over the vessels, and at the 
end of two hours, at most, the jelly has dissolved, the 
gummy portion remains on the sieve, and I obtain the 
cherry juice limpid, which is put in bottles, so as to place 
in the water bath as soon as corked, ete. 


APPLE JUICE. 

I use the finest russet apples, which are pared, cut in 
quarters, their seeds removed, and placed in a basin on 
the fire, with sufficient water to soften. When well soft- 
ened, this marmalade is strained through a sieve, the 
pressing from the mare being mixed with the first juice, 
and the whole put in bottles and given a boiling in the 
water bath. 


JUICE FROM BARBERRY, POMEGRANATE, 
ORANGE, LEMON, ETC. 

I begin by pressing the fruits, the juice from which 
I strain through a sieve and put in bottles that are 
lightly corked, so as to clarify in the water bath, where 
they are left until boiling starts. I remove the fire at 
once, so as to let them cool, and later remove the bottles. 
The following day, when the juices are well settled, I 
draw off the clear juice into other bottles, which are well 
corked, ete., and placed in the water bath for a boiling 
only. 

The greatest celerity should be used in the prepara- 
tion of these juices which often become turbid and very 
difficult to clear, particularly the lemon juice. 


SOUR GRAPE JUICE. 

T crush the largest and soundest obtainable sour 
grapes in a mortar by means of a pestle and strain them 
through a sieve to remove the seeds. To this is added 
the juice from the mare which is extracted by means of 
a press. It is all put in bottles, well corked, ete., so as to 
give it a light boiling in the water bath. 

The juice, preserved in this manner, may be kept some 
days without change, even after contact with air. 


STRAWBERRIES, 

I have made many experiments in different ways on 
the strawberry without being able to obtain its flavor; it 
was necessary to have recourse to sugar. Consequently 
I crushed and strained the strawberries in a sieve as for 
making ices. To each pound of fruit I added a half- 
pound powdered sugar and the juice of half a lemon, 
mixing well; then put in bottles, corked, ete., and left in 
the water until boiling starts, ete. This method was very 


-successful, except that much of the color was lost; but 


one can make that up with wild cherry juice. 


APRICOTS. 

For the table, the common apricot and the apricot 
peach, both open air, are the best kinds for preserving. 
Those grown on the espalier have not nearly so much 
flavor or aroma. Ordinarily I mix the two in sufficient 
quantities for the first to strengthen the second, which has 
more juice, and to hold the heat longer. One may pre- 
pare them separately, taking the precaution, however, to 
give the apricot-peach some minutes less in the water 
bath; that is to say, as soon as the water in the bath 
begins to boil, it is necessary to withdraw the fire, whereas 
with the other, the fire is not withdrawn until the water 
is boiling vigorously. 


* Though it does not enter into the province of my work to speak of various 
matters which apparently have no connection with them, nevertheless I think 
I should, in the interest of the manipulator, in order to prevent accidents which 
might happen to him in the course of his preparations, and which practice and 
experiment alone have caused me to observe. 


For example, in working on a large scale, one might find he needed vessels 
to hold the juices which were to be put in bottles afterwards. At that time 


never make the mistake of using tin, plated copper, tin-plate, nor even iron, 
because the first two change the red juice to violet, and the other two blacken 
it. In general to use such vessels for holding the juice, invites utter failure, 
particularly for acid juices; vessels of earthenware, stoneware, crockery, or of 
wood occasion no objection. 


® This juice causes it to become jelly more readily. 


(Continued next week.) 
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CORRUGATED FIBRE BOXES 


N crowded loading platforms or in swaying freight 

cars, in hustling terminals or on teeming wharves 

—in fact wherever shipping is handled, you will 

find these sturdy, strong containers safeguarding a thou- 

sand different products. Foodstuffs in glass or tins, 

fabrics, shoes, fixtures, instruments, soaps and fragile 

glassware are all more economically and safely packed 
in these better boxes. 


Let us show you how satisfactorily your packing 
needs can be served with Hinde and Dauch Corrugated 
Fibre Board Boxes and Auxiliary Materials. Send us 
collect, a typical sample shipment of your products, and 
our special service department will return them to you 
prepaid, packed in snug-fitting H @® D Corrugated Fibre 
Board. This is absolutely free asa means of demonstra- 
tion and places you under no obligation. Our well illus- 
trated 40 page booklet, “How to Pack It,” full of informa- 
tion of value to all shippers, will be mailed you on request. 


fe HINDE & DAUCH PAPER 


§00 Water Street 


Toronto, King Street Subway and Hanna Avenue 


35 


Corrugated Fibre Board 
Shipping Boxes 


Ohio 


36 THE CANNING TRADE. 


CANNING ITEMS, NEWS AND NOTES. 


Seaford, Del.—The strawberry preserving plant of H. A. 
Johnson Co., preservers of Boston, Mass., which had been con- 
duced here for several years and which closed down, will re- 
sume operations again with the coming of strawberries this 
spring, according to a statement made by C, L. De Laite, man- 
ager of the firm, who has been in Seaford looking to the re- 
sumption of the plant. 

De Ridder, La.—Chamber of Commerce will organize com- 
pany to establish canning factory; pack vegetables, especially 
sweet potatoes. 

Charlotte, N. C.—Thomasboro Canning Company, incor- 
porated by J. E, Thomas, will construct building and install 
machinery; daily output 20,000 cans vegetables. 

Naples, Fla.—J. M. Lassiter contemplates establishing can- 
nery for fish; daily capacity 5,000 to 20,000 one and two pound 
cans; install fish scaling machine. 

Frankton, Ind.—Joseph Seibold, Jerry Barron and Charles 
W. Foster, of Elwood, have petitioned the Federal court to have 
the Frankton Canning Company, of Frankton, Ind., declared 
bankrupt. Claims of $440, said to be due on a note, are made 
against the concern, which, it is charged, has given preference 
to other creditors and has admitted insolvency. 

Indianapolis, Ind.—Indiana Canners’ Exchange, Indianap- 
olis; capital, $400,000; to sell canned foods; directors, W. D. 
McAbee, W. P. Rider, J. S. Mitchell, J. S. Souder, E, E. Kil- 
lion, W. I. Fewell, J, E. Houghland, Ralph Kemp, J. J. Rogers, 
L. L. Hyman and H. R. Ritler. 

Peru, Ind.—Recently an attempt was made to burn the 
large plant of the Peru Canning Company here. Two men go- 
ing home at midnight passed the plant and discovered a pile 
of kindling burning beneath one corner of the main building. 
The first department extinguished the blaze. 
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JACKET KETTLES 


In all sizes, STATIONARY and TITLING, with or without 


Our kettles are made of the best grade of Lake Superior heavy 
copper, designed for quick boiling and durability and 
built by experienced coppersmiths only. All kettles are 
carefully inspected and subjected to a hydrostatic pressure 
of 200 Ibs. before shipment. 


We also make copper steam coils in spiral or basket shape 
with wooden tank and steam trap for Pulp and Catsup. 


Copper Tanks, Porcelain lined Steel Pipe, Steel Stacks and Tanks of all 
sizes and shapes. 


EMIL SCHAEFER 


1320-22 N. Sth St. os 
Kettles up to 40 gallons in stock 


Broadhead, Ky.—D. H. Gray, Broadhead, Ky., is in the 
market for equipment for canning factory, also cans, 


Boston, Mass.—Plans are being drawn for a five-story, 
60x 120 ft. canning plant to be erected by the William Under- 
the manufacture of cans, in which case presses, etc., will be 
needed. The company also makes its own dies, etc. maintain- 
ing a machine shop at its Boston plant, which will be moved 
to Portland and enlarged. 


Hagerstown, Md.—At a special meeting held in the prin- 
cipal offices of the company, in Herald Building, the stockhol- 
ders of the Blue Ridge Canning and Food Products Company 
voted in favor of an amendment to the charter changing the 
name to Maryland Packers, Inc., and increasing the authorized 
capital stock from $75,000 to $250,000, made up of 1500 
shares of common, par value $100 and 1000 shares of preferred 
par value $100. The following were elected directors for the 
coming year: W. Murray Baechtel, Geo. W. Rohrer, Albert E. 
Baker, W. G. Bernheisel, Charles W. Baechtel, Jr., Frank 
Bushey, S. C. Hale, Samuel Loose, Jr., N. W. Myers, Edward 
Nicodemus, Chas. B. Nigh| Samuel Nicodemus, D. Paul Oswald, 
John W. Rohrer and C, G. Triesler. 

Baltimore, Md.—Mrs, Wm. E. Kidd, 1428 John Street, 
organized with William Kidd, president-manager; Mrs. Wm. 
E. Kidd, vice-president; Ralph B. Reynolds, treasurer; will 
install two Hobart electric machines and filling machines; 
manufacturing mayonnaise dressing, orange marmalade, ete. 
Recently incorporated with capital of $20.000. 

Ridgely, Md.—The Saulsbury cannery, at Ridgely, is con- 
tracting with farmers to grow peas at $60 a ton. 

Vicksburg, Miss.—T. K. Robinson Co., Powell B. Smith, 
secretary-treasurer, will extend manufacturing room and in- 
crease plant capacity to 10,000 bushels, 


COPPERSMITH and ENGINEER 
Philadelphia, Pa. 


Established since 1886 
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Pick Up Gum and Lap Paste for Labeling Machines 


- 2710 South Throop Street 
WESTERN PASTE & GUM CO. 2710 South Throop Street 
Manufacturers of 
DEXTRINE TUBE WINDING AND PAPER BOX GLUE WAYBILLS EXPRESS 
MUCILAGE TINSTIC FOR SPOT LABELING ON CANS AND ALL ADHESIVES 
OD 


H. D. DREYER & CO.,, Inc. 


MANUFACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY The Baltimore Box and Shook Company 
2501 to 2515 Boston St. Baltimore, Md. ——MANUFACTURER—— 
PACKING BOXES Canned Goods Cases 
Made up or in Shooks. Cargo or Carload, 901 S. CAROLINE STREET BALTIMORE, MD. 
= 130 N. WELLS STREET 131 STATE STREET 
Cc. L. JONES & CO. 
must be — packer with broad experience BROKERS 
% THE “3 AN NIN GT TRADE CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


-H.GAMSE & BRO. | 
Xs BUILDING BALTIMORE. MD. 
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Fennville, Mich.—Fennville Canning Company contem- 
plates the canning of fruits and vegetables, etc. Marcus C. 
Hutchinson, Fennville; Jacob and George Friday, Coloma. 
Capital $100,000. 

Benton Harbor, Mich.—Benton Harbor Canning Company 
has increased its capital from $50,000 to $200,000. 

Springfield, Mo.—Because of demoralized market condi- 
tions not more than 25 per cent. of the canning factories in 
Missouri and Arkansas will be operated this year, according 
to members of the Missouri Valley Canners’ Association. 

Weehawken, N. J.—The New Jersey Can Corporation, 
Weehawken, N. J., has been incorporated with a capital of 
$100,000 by Henry W. Sprick, William Stubbmann and John 
Kashinsky, 49 Chestnut Street, to manufacture cans and other 
metal containers. 


Columbus, Neb.—Stockholders of the Columbus Canning 
Company decided to increase their capital stock $12,000. 

Eaton, Ohio.—Uncettled market conditions and the gen- 
eral business outlook is announced by the Camden Canning 
Company, at Camden, as the reason for the company’s decision 
to not operate its factory this season. The company cans to- 
matoes. It is said the company has on hand the greater part 
of its 1920 product. 

Trenton, Tenn.—The Chamber of Commerce, through the 
secretary, S. H. McKenzie, has about perfected plans to have a 
canning factory located here. Capital from a large Southern 
city will finance the enterprise. 

Lindale, Texas.—Union Canning Company has increased 
capital from $10,000 to $20,000. 

Wheeling, W. Va.—Bleifus Bros., capital $25,000, has 
been incorporated by G, L. and Edw. J. Bleifus and H. C. 
Gompers. 

Columbus, Wis.—At the annual meeting of the Lincoln 
Canning Company, of Merrill, arrangements were made to in- 
crease the capacity of the plant. Eighty thousand to 100,000 
cases of peas will be turned out during the coming season, it is 
expected. H. B. Babbitt, formerly of the Progressive Canning 
Company, at Astico, was reelected one of the board of directors. 
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EVERY PEA IN ITS PROPER GRADE 


The Monitor Grader gets them all. 


, A. K. ROBINS & CO. 
Canadian Plant Baltimore, 4 
HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Led. 

amuiton, nt. 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 


No regrading necessary. 
o its proper grade, producing grades so true to size that the eye cannot detect a variation. 
Or are you getting ‘‘ones’’ in “‘twos’’ and other like mix ups? 


HUNTLEY MFG. CO. 
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Durand, Wis.—The Durand Canning Company, of Durand, 


- Wis., has been incorporated and has purchased the canning fac* 


tory in Durand from the Wisconsin Canned Food Company, of 
Fairchild, Wis. It is understood that the Durand Canning 
Company will enlarge the plant and install machinery for can- 
ning corn this coming season. Harry C. Norton, who was 
superintendent of the plant last year, has become general mans 
ager for the Durand Canning Company. 

Ripon, Wis.—Herman Thiel was elected president of the 
Ripon Silver Creek Canning Company at the first annual meet- 
ing of the stockholders in the City Hall here. J, W. Thrall 
was named vice-president, and A. H. Fortnum, secretary and 
treasurer. The Silver Creek Canning Company is one of Ri- 
pons newest concerns. It has almost two hundred stockholders 
and is capitalized at $150,000. The company has contracted 
for over eight hundred acres of peas and will begin operations 


next summer. Six vinery stations will be established outside 
of the city. 


Reeseville, Wis.—Reeseville Canning Company, care O: 
H. Sell, plans to build a four-story, 60x 185 ft. brick, rein- 
forced concrete and steel factory, reinforced concrete flooring, 
concrete foundation on Maine Street. 


Shawano, Wis.—It is reported that the Shawano Canning 
Company has increased its capital stock from $25,000 to 
$50,000. The company has one of the best factories. in. this 
part of the State. . 


Oconomowoc, Wis. 
ducts Company is to double its capacity this year, according to 
policies determined at the annual meeting of stockholders. 
Philip Binzel was re-elected president; X. F. Weix, of Beaver 
Dam, re-elected vice-president; Joseph Weix, secretary; Ernest 
Theobold, reelected treasurer. 


Galesville, Wis.—The Galesville Canning Co. was organ: 
ized a year ago last August with a capital stock of $250,000 
The stockholders are mostly local farmers and business men. 
Three of the principal heads of the Onalaska Pickle and Can- 
ning company hold stock and are directly interested. 


In the first operation, it gently guides each pea 
Are your grades like this? 


SPECIAL AGENTS: 


San Francisco, 
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SPEED AND ECONOMY WITH rH “BLISS” | 
NO. 1-K COMPOUND APPLYING 
MACHINE 


Positively airtight joints are assured when 
the ‘“‘BLISS”’ No. 1-K Compound Applying 
Machine is used. Yet the rate of progress of 


the can through the can shop is not retarded - 


in the least. 


The action of this machine is entirely auto- 
matic, it being only necessary to keep the 
cover magazine filled with covers. The mix- 
ture is kept stirred and at the proper temper- 
ature. 150 or more per minute is the average 
operating speed. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. ant HASTINGS, MICH. 
CHICAGO SALYETROIN CLEVELAND 
HICAG 
i PITTSBURGH 
1857 FOREIGN SALES OFFICES and 1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 7c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


BERGER & CARTER COMPANY, Pacific Coast Representatives * Los Angeles Portland San Francisco 
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BULLETIN NO, 81-A—NATIONAL CANNERS’ ASSOCIATION. 
February 9, 1921. 
Contributions to Relief Organizations of Europe and Asia— 
Making Shipments to France—National Fish Day. 
Contributions to Relief Organizations—Being mindful of 
the distress in many sections of Europe and Asia, the National 


Canners’ Association at the Atlantic City Convention, unani- 
mously adopted the following resolution: 

‘‘Whereas, the effects of war and floods have caused famine 
conditions with the:r attendant suffering and loss of life in 
Central Europe, Armenia and Northern China, and 


Whereas, those conditions are so widespread as to make 


it impracticable for adequate relief to be furniched the sufferers 
by their own people, and 

Whereas, the people of the United States, even though in 
an unprecedented business depression, yet have sufficient food 
and to spare for the needy of other lands, therefore be it 

Resolved, that this Association urge its members to re- 
spond liberally to the appals of the committees soliciting re- 
lief funds, and be it further 

Resolved, that the Secretary of this Assoc:ation be re- 
quested to ascertain if the various canned foods will be prac- 
ticable aud acceptable as gifts for this purpose and, if this be 
the case, that he so inform the members of the Association and 
request them to make their contributions in this way, suggest- 
ing central locations where such gifts may be collected and for- 
warded,” 

Conforming with the above resolution, communications 
were addressed to Mr. Herbert Hoover in reference to the re- 
lief for Central Europe; to Mr. G. K, Weston representing the 
Near-East Relief for the benefit of the unfortunates living 
in Asia Minor, and to the Christian Herald Relief for the ben- 
efit of the sufferers in China, to ascertain if canned foods 
would be acceptable as gifts for these purposes and, if so, the 
kind of canned foods desired and the manner in which the 
canner could contribute in carrying out this resolution. 

Mr. Hoover advised that on account of expensive shipping 
space, his relief could only accept donations of canned milk, 
fish and meats, which should be sent to convenient points by 
the contributing canners so as to make up car load lots. In 
eliminating other canned foods, Mr. Hoover desires that his 
appreciation be expressed for the sincere interest that the can- 
ning industry is showing in its effort to help relieve the starv- 
ing conditions of Central Europe, and regretted that for the 
reasons stated above he could not accept any canned foods ex- 
cept the three above mentioned. The branchs of the industry 
canning these three products can best) get in touch with Mr. 
Hoover direct, addressing him at 42 Broadway, New York 
City. 

Mr. G. K. Weston, representing the Near-East Relief, 
who was present at the convention at Atlantic City, stated 
that all kinds of canned foods in cans, bottles, or jars, will be 
acceptable and gladly received. Those wishing to make dona- 
tions to his cause can communicate with Mr. Weston at 261 
Madison Avenue, New York City, advising him of the number 
of cases to be contributed, shipping weight and shipping point. 
He will furnish shipping instructions on receipt of this advice. 

Mr. Rae D. Henkle, of the Christian Herald Relief, has 
expressed his appreciation for the deep generosity of the can- 
ning industry in its offer to donate products for relief work. 
On account of transporation costs to export food donations 
which must be shipped to China, this Relief is making all of 
its food purchases in the Orient. He asks that some other 
method be found to interest the canning industry in his worthy 
work. Canners desiring to communicate with him should ad- 
dress him care of Christian Herald Bible House, New York City. 

From the above it will be seen that the Hoover Relief can 
only accept canned milk, fish and meats; the Near-East Relief 
is most anxious to get all gifts of canned foods that the in- 
dustry desires to furnish, but China relief can not accept any 
donations of canned foods. 

Marking of Shipments to France—On October 12, 1920, 
attention was called to the bill presented to the French Parlia- 
ment pertaining to imports which require the marking of 
goods shipped into France to show the country of origin. 

The last advices procurable on this bill indicates that an 
amendment proposed by Deputy Plissonnier was adopted by 
the Customs Tariff Commission and the Government, providing 
that a general rule may be made in favor of manufactured 
products whose nature is such as to make it possible to de- 
termine without doubt their real origin. 

Since receipt of the communication of October 12th, we 
are without news as to the status of the project of law in 
question, Apparently therefore, the law rests as outlined 
above, 


Nat‘onal Fish Day—At conference held in New York Feb- 


_ Truary 2nd, it was decided to conduct a National Fish Day in- 


cluding canned fish, chell fish, etc., March 9th has been set 
for this day; sub-committees are being appointed in all local- 
ities on publicity and finance. A National Publicity man has 
been engaged and press stories, advertising, photographs, etc., 
will be distributed. Particulars may be obtained from Mr. 
Gardner Poole, president of the United States Fisheries Asso- 
ciation, Boston, Mass. 


BUSINESS IS GETTING WELL. 


Business conditions will improve from now on, says Archer 
Wall Douglas, chairman of the Committee of Statistics and 
Standards of the Chamber of Commerce of the United States. 
in his monthly review of business. 

“The most convincing evidence that we are on the high 
road to recovery,” Mr. Douglas says, ‘‘is found in the universal 
report, brought by traveling salesmen from every section of 
the country, of steadily growing sentiment that ‘business will 
be better in the spring’—-not a sudden return to prosperity, 
which is neither likely nor desirable, but a slow and natural 
working out of those processes of liquidation, which are now 
in full operation. 

“There are few who are more responsible than these same 
traveling salesmen for the growth of this healthy sentiment, 
which in effect is the recognition of the inherent soundness of 
the situation, and that the remedies for it lie largely in con- 
structive action. Not only is sentiment improved, but there is 
definite increase in the volume of business done. It is not a 
very great increase, but as Mercutio says, ’Twill do,’ for it 
forecasts the beginning of better days. Farmers are gradually 
bringing their produce to market. Bankers are slowly ‘loosen- 
ing up’ and extending to farmers and dealers money and credit, 
the two vital factors needed to restore the situation. In the 
tobacco districts of Kentucky, where the deadlock between 
sellers and buyers seemed unbreakable, there are increasing 
reports of agreements made and sales consummated. 


“Despite the general story of farmers withholding their 
products, there is daily a steady stream of grain and livestock 
coming to market, not in full volume, but enough to assist in 
alleviating the situation. Shipments of early fruits and vege- 
tables from California and the South are running heavily, some 
10,000 cars per week, thus distributing much-needed cash 
among the growers. Caution and conservatism are still uni- 
versal among merchants in buying, and most orders are re- 
stricted to immediate wants for keeping up assortments. 


“Out in the world of cold, hard facts, few take much 
stock in the current prophesies of the coming of a new proc- 
perity at any specified date. Nor yet in those mystic charts 
which foretell when declines will cease, and business resume 
its upward march. For it is perfectly obvious that prices have 
not reached bottom in all lines, and even a Wall Street lamb 
does not buy heavily on a falling market. The general thought 
inclines to early spring, March or April, as the date when dis- 
tinctly definite improvement will set in, though in many parts 
of the Cotton Belt the belief is that June is early enough to 
expect a decided change. Yet scarce any believe that present 
conditions will prevail throughout the year. 

“All are agreed that the only way to hasten matters is by 


the general exercise of the homely virtues of hard work and 
economy. 


“The South intends to-illustrate this theory in a very 
practical fashion this year by raising the cheapest cotton crop 
in years; a crop grown on a ‘corn meal and syrup’ diet system 
of expense. Also farm labor everywhere will be cheaper this 


year and improved farm machinery is decreasing the cost of 
production and increasing efficiency per man, 
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THE J. M. PAVER COMPANY 
130 N. WELLS STREET | 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - - - Montreal 
Walter G. Clark, Inc. - - - St. Louis 
San Francisco 
Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 
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t Economy of Operation 


will aid you in realizing a profit- 
able canning season this year. 


Reduce your Fire Insurance cost 


about $6.00 per thousand by in- 
suring with 


Canners Exchange Subscribers 


at 


Warner Inter-Insurance Bureau 


For complete information 
Write 


t Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 
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“The present distressful situation brings into vivid relief 
the inherent and fatal weakness of one-crop countries—cotton 
and tobacco as salient examples—and how they fai] their grow- 


ers in time of tribulation. The saving grace of the situation 
today con:ists in the revenue producing capacity of the numer- 
ous factors in the diversified farming sections where l.vestock 
(especially hogs and poultry) and dairy products are furnish- 
ing ready cash to the farmer and helping him liquidate his ob- 
ligations. Fortunately the South has progressed a long way 
towards diversification since the last era of low-priced cotton. 


“The tremendous importance of the dairy industry may 
be gathered from the story of its annual productions. Ten bil- 
lion gallons of milk, 1,500,000,000 pounds of butter, and 800,- 
000,000 pounds of cheese. To these must be added its hun- 
dreds of millions of dollars invested in dairy cows, buildings, 
land and supplies. Production is now, and will continue to be, 
the dominant factor in the business situation. Yet it must be 
accompanied by intelligent forethought as to adequate distri- 
bution of the thing produced. Last summer a large proportion 
of the garden truck crop in a cection of the Rio Grande valley 
was a dead loss to growers because of lack of cars. Somewhere 
there has been lack of co-ordination between production and 
transportation. 


“A recent expression of opinion by a number of represent- 
ative business men throughout the country brought out the 
significant fact that they were not so much concerned about 
the problems of labor, material, prices, transportation and col- 
lection on the whole as they were with the question of sales. 
In other words, when demand starts up, the whole tangled 
economic skein will begin to unwind like the nursery rhyme 
when the butcher began to kill the ox, and the ox began to 
drink the water, then the pig at the other end of the rhyme 
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PRICES REASONABLE QUALITY THE HIGHEST 
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RICE’S Dependable Tomato SEED 


Earliana, Bonny Best, Stone, Chalk’s Jewel, Matchless, 


Our Tomatoes are grown only for seed purposes, no canning 


Honest Seed Honestly Grown.by men who know the funda- 


began to get over the fence, and the woman got home that 
night. 

“While unemployment is still larger, there is more work 
and less idleness on the whole in industrial sections. The 
lessened production in manufacturing his naturally resulted in 
decreased output of coal. Also in the oil fields there are fallin 
prices accompanied by cutting down the output. : 


“While building is practically at a standstill throughout 
the country, save in Los Angeles and around Palm Beach and 
Miami, there exists the general expectation in nearly all sec- 
tions, of a revival in the early spring, somewhere around the 
first of April, provided certain contingencies obtain—namely, 
lower costs of labor and the assurance of steady efficient work, 
lower costs of building material and greater ease and certainty 
of obtaining loans from banks on construction work. The na- 
ture and extent of building during this year will depend almost 
entirely upon the extent to which these factors prevail. 

r “There will probably be more building in the cities than 
in the towns and less in the country than in either of the for- 
mer two.” 


. To Save Money See the 


“Wanted & For Sale” Ads 


WE ARE EXTENSIVE GROWERS OF 


Greater Baltimore, Red Rock and other 
Varieties Used by Canners 


factory stock; no renaming of old varieties 
for increased profits. 


mentals of Plant Breeding and selection, and for 
Earliness, Hardiness, Uniformity and Free 
dom from Disease are unsurpassed. 


A TRIAL ORDER WILL CONVINCE 


Jerome B. Rice Seed Co. 
SEED GROWERS 


CAMBRIDGE, NEW YORK 


SEED PUT UP AS YOU WISH 


CORRESPONDENCE SOLICITED 
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Label Pastes for Canners 


TINNOL—The only strictly neutral Paste for labeling on tin It 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 

Packed in 50-gal. bbls.; 25 gal. bbis.; 10 gal. kegs; 5 gal. kegs: 2 
gal. pails; 1 gal pails. 
ARABOL LABELING MACHINE PASTE —An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 
a BURT and MORRAL machines and all machines using flour 
paste. 

Packed in 50-gal. bbls ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 


Packed in 50-gal. bbls. ; 25-gal. bbls ; 10-gal. kegs; 5-gal kegs; 2-gal. 

pails; 1-gal. pails. 
MACHINE GUM-—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 
_ Packed in *0-gal. bbls.; 25-al. bbls. ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
CONDENSED PASTE POWDER—One yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 
or live steam. No acids. Will not stain 
=> the most delicate paper. Makes 3 times 
as much paste. pound for pound, than so- 
called cold water pastes. Can be used on 
KNAPP or other labeling machines, made 
up at the rate of 1 lb powder to 8 or 10 
lbs. of water. 

Packed in 2 0-lb. bbls.; 150-lb. bbls.: 
100-lb. drums; 50-1b. drums; 25-lb drums; 
) 10-lb. bags. 

AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 
cold water. Thre» pounds make 2 gal- 
lons of thick paste. 
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Packed in 300-1b, bbls.; 100-1b. drums: 
| TRADE MARK | 50-lb. drums; 25-1b. drums; 10-lb. bags. 
Largest Paste and Gum Manu- 
facturers in the World 


100 William St. Samples for Tests on Requests New York 


as Simple 


a 
4 The Arabol Manufacturing Co. 
> 
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Just 


quarts a minute—30 pints. 


And for the big bottler, we have our Power 


Rotary Filling Machine. 
All bottles filled alike. 


No spilling, dripping or overflowing. 

Each week in these ads. is something of 
interest for the bottler of any kind of liquid 
and for the manufacturer of jam,jelly, mus- 
Watch the 


tard, honey, salad dressing, ete. 
ads. 
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for bottling vinegar, as our small Six Stem 
Filling Machine, but you can bottle 18 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio 


Zastrow Process Crates and Crate Covers 


Made in the best and strongest manner possible. Extra 
heavy at top band and bottom ring. Single or Double Bails. 


¢ 
Stand. 3 tier, Capacity 285 No. 2 Cans 
oe 185 No. 3 
Stand. 4 tier, Capacity 380 No. 2 ‘‘ 
250 No. 3 be 3 
Special Crates and Crate Covers Of All Kinds 3 
ZASTROW MACHINE COMPANY, Inc. 2? 
MANUFACTURERS 
FOOT THAMES STREET BALTIMORE, MD. 3 
No. 3 D4 
SOO OOS 4 
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MAINE MARKET 


Stocks In Packers’ Hands Have Decreased Materially—A Cut 
in Maine Corn Prices—Low Priced Apples Have Dis- 
appeared—Clam Canning Resumed—Sardines Quiet. 


Portland, Me., March 4, 1921. 


Last week we welcomed the late advent of winter, and 
this week we are called upon to accept the early arrival of 
spring. March certainly ‘‘came in like a lamb,” with a usual 


temperature of 40 to 50 above zero, ice breaking and the snow 
already gone. 


The very unsettled traveling will interfere temporarily 
with local distribution of goods, but will result in an early 
opening of the spring business. Lumbering seems to have 
stopped with the going of snow, as the trains are carrying 
large crews of ‘‘jacks’” from the woods to the factory towns. 

Maine Canned Goods — A recent survey of holding in 
Maine of the various lines of canned goods reveals the fact 
that stocks of all kinds have decreased materially. The open 
winter has allowed shipping right along, and for that reason 
movement has been quiet and has not been noticed. There 
is still quite an amount of goods held here, but not as much 
as had been supposed. This is certainly very encouraging. 

Fancy Maine Corn—After several weeks of “wars and ru- 
mors of wars” about price on fancy corn, several packers have 


THE CANNING TRADE. 


STEAM BOILERS 


To comply with all state laws 


gffered openly at $1.40 for nice goods, and others are holding 
at $1.50. There have been several sales made at these prices. 
Several large shipments have moved during the past week, 
and no doubt this more settled price condition will result in 
further sales. Heretofore rumors have been so varying that 
buyers have hesitated to purchase as they could not be sure 
that they were buying to best advantage. 


A settled price 
will obviate this. 


Standard Corn—tThe price remains at $1.00 and $1.10. 
and inquiries are coming in all the time. The continued 
strengthening of Southern and Western corn will tend to up- 
hold the price on Maine standard, 


Apples—tThis is one of the lines of canned foods in which 
sales have been greater than supposed, and the present stocks 
are minimum. Low prices which were heard a few weeks ago 
have entirely disappeared from the market, and the quota- 
tions today are advanced even over the full figures. One of 
the best and largest packers says today that his lowest figure 
is $4.75 factory, that his stock is low and the quality zocé 


and he does not care to offer for less money. Others report a 
similar attitude. 


Clams—Several factories are re-opening on small scale 
to pack clams, the demand continuing good at first prices. The 
exceptional weather has made it possible to work on the clam 
flats practically every day this year. The price remains at 
$1.35 factory. 

Sardines—While the sardine trade remains dull foods do 
move occasionally. Packers all have offerings in the market, 
but are not forcing sales. The price holds nominally at $4.00 
for standard goods. 

MAINE. 


HORIZONTAL RETURN TUBULAR BOILERS 
30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER. COMPANY 


DAYTON, OHIO 


CORN 


PATENTED 


THE MORRAL 
HUSKER 
Either SINGLE or DOUBLE 


THE MORRAL 


CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Oat. 
Sole Agents for Canada 


ESTABLISHED 1895 


PATENTED 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, g 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good lar, 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


Wanted— Miscellaneous 


WANTED 
Old, Refuse or Surplus 
SQUASH AND PUMPKIN SEED 
Address BOX A-830 
Care THE CANNING TRADE 


For Sale—Miscellaneous. 


FOR SALE—One 20th Century Pulping Machine. 
Used six months on tomatoes. Recently overhauled. 
Good as new. Reasonable. If interested make offer or 
wire or write for price. Address Box A-841, care of The 
Canning Trade. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Canning Factory located in center of 
Western New York Fruit Belt. Best possible advantages 
in the way of labor, fuel, transportation and power. Busi- 
ness of over two hundred thousand dollars per year. Owner 
must sell to settle estate. Address Box A-849 care The 
Canning Trade. 


FOR SALE—1 3@-Gallon Heavy Copper Steam Jack- 
eted Titling Kettle with an Iron Stand, and two 17-Gallon 
Copper Steam Jacketed Titling Kettles with Stands. One 
300-Gallon Steam Copper Jacket Kettle with Agitator. 
Address Box A-850 care The Canning Trade. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—Two 30x60 Upright Process Kettles: Price 
low for quick Sale 


Vance & Baker Mfg. Co., Muscatine, Iowa. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 


lished business canning the Blue Hens’ Chicken Brand. Also 


several cars of No, 3 and No. 10 Continental Sanitary Cans in 
Cases. 


Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE—About two thousand five-gallon square 
Pulp cans in good condition. Twenty-five cents each, f. 
o. b. Walkerton, Va. Write Box 1132, Richmond, Va. 


FOR SALE — 
14 Retorts for process work—32” x 42”. 

1% ton electric crane. Overhead tracks, trolleys 
and switches for same. 

15 Assorted copper steam jacketed block tin-lined 
kettles. 

1 “Sprague” glass, goose neck, roller type conveyor, © 
(bean or grain conveyor.) 

1 Special M. & §, Filler for filling Plum Pudding and 
Potted Meats in cans—each can to contain 3% 
ounces of material. 

6 Plain steel trucks, each 42” x 36” x 27, made of No. 
12 U. S. Gauge steel. 

2 No. 3 Baker Steam Chests with gauges. 

For further information and bargain prices communicate 
with Box A-852 care The Canning Trade. 


For Sale—Seeds. 


FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 
quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind. 


FOR SALE—300 bushels Green Admirals, grown by 
Rogers Bros., Oswego Pres. Co., Oswego, N. Y. 


FOR SALE—100 Bushels Extra Early Sweet Corn 


Seed; Maine grown. Address G. 8S. & F. E. Jewett, 
Norridgewock, Maine. 


Wanted— Miscellaneous. 


WANTED— 
Closed Kettles, 40x 72. 
Circle Steam Hoist 18 ft. radius. 
3-Crates long cooling tank for above hoist. 
Peerless Syruper. 
1000-gal. Pulp tanks and coils, 
Pulp machine. 
Pulp Finisher. 
Rotary Pump. 
Lewis okra and bean cutter. 
4-Tier crates. 
Crate covers. 
Process Clock 
10 Blanching baskets. 
Southern Beverage Corp., 5 Charlotte St., Charleston, S. C. 


SITUATIONS WANTED. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a-high-class man with proven executive ability. 
Not a guesser or experimenter. Moral, reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building, remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. 
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WANTED—Position as superintendent. Fifteen years ex- 


perience canning fruits and vegetables; manufacturing puree, | 


apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February ist. Address Box B--846 care 
The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and, vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


WANTED—Position as supérintendent or manager with 
progressive canner, 25 years experience on vegetables, jams, 
jellies, condiments, vinegars, etc., in the East, South and West. 
Employed on Western Coast at present. I know the game from 
grower to jobber. A-1 references. Address Box B-839 care 
The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company. but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


WANTED—Position as Superintendent of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement Februar; 
1st. Address Box B-835. care of The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


be made. 


SPROCKET WHEELS, PULLEYS, SHAFTING, 


BEARINGS, CLUTCHES. 


A complete line of ELEVATING, CONVEYING and 
Power Transmitting Machinery. 


H. W. CALDWELL & SON CO. 


17th STREET AND WESTERN AVENUE, CHICAGO 
50 CHURCH STREET, NEW YORK 


CALDWELL 


All the teeth are molded from a single tooth pattern 
; > the spacing being done by accurate machinery, the 
C3 ~ gear being as nearly perfect as a cast tooth gear can 
. SPUR, BEVEL, MITER and WORM 

GEARS. We also make CUT TOOTH gears. 
CHAIN BELTING 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Ag sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


WANTED—Experienced man us foreman in Baltimore cali- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles. A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 


WANTED—Active man experienced with high-grade apple 
products—butter, sauce, pectin, jelly, cider, vinegar, etc.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 


WANTED—By a Baltimore manufacturer, a man familiar 
with making of apple base jellies and jams in glass. Appli- 
cations confidential. Address stating experience and salary ex- 
pected. Box B-847 care The Canning Trade. 
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prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 


CANNED VEGETABLES 
ASPARAGUS*—(California) Balte. 


No. 2% White Mammoth..$4 95 


Green, 

White, Medium... ...... 

Green, 
White Small 

Green 

° Tips White Sq 


BAKED BEANBt- -No. 1, Plain.............. 30 
* 1, In Sauce........ 80 

2, In Sauce........ 1 20 

3, In Sauce........ 150 
BEANSt—No. 2 String, Standard Green 9% 

Stringless, Std 1 05 

“ 10, 5 00 

White Wax Standard 1 00 

2, Limas, Extra............ ...... 

“  soaked.......... 1 00 


_ * 2, Red Kidney, Stand... 1 35 


BEETSt—No. 3, Small, Whole... 
“ 2 Standard,’ 


CORNI—No. 2. Std. Ever.. f.o.b. Balto. 30 
Std. Ever.,f.o.b.Co.... 75 

“Std. Shoepeg f. o. b. Co. lo 

 §td.Shoepegf.o.b.Balto. 1 05 

 Ex.8td.Shoepegf.o.b.Co. 1 25 

F. y Shoepeg f.o.b.co. 1 50 

Maine Style Balto. 8&5 
8td.MaineStylef.o.b.Co. 75 
“Ex. Std. Maine Style..... 95 

si “ Ext. Std. Style f.o.b. Bal. 1 00 
Extra f.o.b. County...... 100 
Extra Std. Western........ ..... 
Standard Western......... ...... 


“ 


MIXED versa.) No. 2—12 Kinds..... 1 05 
BLES FOR SOUPI) 10 5 25 


OKRA } 2, Standard............ 1 40 
TOMATOES} oO 
PEAS} 2s—Nuv. 1, Sieve...... f o b factory 
3. 
w—No, 


No.1, EJ Stds. No.4Sieve 1 00 


" “Ex "2" 
“Fancy Petit Pois......... Out 
PUMPKINI—N> 3 standard 
3, Squash......... 
SAUERKRAUT}—No. 2, Standard....... 85 
" - = "335 
SPINACH!—No. 3, Standard......... 1B 


“9%, Cal. f.0.b'coast 
10 


(t)Thos. J. Meehan & Co. 


SUCCOTASHI—No. 2, Green Beans...... 1 40 


SWEET POTATOES}-No. 2, Standard Out 


TOMATOES}-No. 10, Fancy, f.o.b. Bal. Out 


BLACKBERRIES§—No. 2, Standard .. 


Seas a 


SRSSR SR 


PEACHES*—No. ‘stand. L. C... 3 50 
2%, “. Ex.8td.“ ... 4 00 
. 1, Ex. Sliced Yellow 1 80 

2 Standard White..... Out 


Yellow... ...... 

Seconds, White ..... Out 

No. 3, Standards, White. 3 00 
ee Yellow 3 25 

zm ” White.. 3 35 

Yellow 3 40 


Selected, Yellow..... 4 00 
Seeonds, White...... 2 25 


Yellow... 2 50 
Pies Unpeeled........ 150 
Unpeeled........ 400 
Peeled............ 8 00 


in Syrup...... 150 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


(t)Jos. Zoller & Co., Ine. 
New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICE£—Continued. CANNED FRUIT PRICES—Continued. 


Balto. N.Y. 
Out 
With Dry Beans 125 1 3 
Maine...... 
New York State... Out 
115 
No. 3 8td.f.o.b.Balio 1 90 1 60 
Std. f.o.b.Co. 175 Out 
9S8td.f.ob110 Out 
10, Std.f.o.b.Co.6 50 5 00 
ou 
Jersey, “ Fac’y ...... Out 
Stand., Balto475 375 
Stand.. (o..... 350 
3, Sani. 5% in. cans ...... Out 
Jersey, fo.b. Co... Out Out 
Ex. Std.. Balto. 1 20 
Stand, “ 346 115 
Stand. “ Co... 1.0 
Seconds, ** Balto. ..... ...... 
2, Stand., 15 
Seconds, Balto. ......0 ...... 
. 10, Standard....... 2 50 3 00 
tice 
CANNED FRUITS 
Me. 4 5u 
Out 
4 25 
.. 5 00 Out 
b. 500 375 
APRICOTS—No. 2%, Cala Choice... $50 1°80 
1 40 Out 
10, 00 
“2, Preserved... Out Out 
“  2,In Syrup....175 Out 
Out 
Oat 
Out 
3 10 
Out 
Out 


(§)Wm. C. West & Co. 


PEARSt—No. 3, Standards in Water..... 


. 2, Bahama Sliced Extra Out 


Red, 
RASPBERRIES§—No 2, Black Water.. 2 50 


Black Syrup.. 2 75 
Red 


10, water........ 00 
No. 2, Ex. Stan. Syrup..... 


Standard Water...... 
CANNED FISH 


1, Red Alaska, Tall 


SAR DIN ES—Domestic per case 


‘mustard keyless .. 
34 mustard keyless 
Cc california, per cse 


SSsssss ASS RSS SS 


17% 180 
Treen, 
. “ White, Large. Out 4 80 PINE- Nos 
“ Peeled, Out APPLE*- “ Grated “ Out 
455 “Sliced Std.Out Out te 
40 “ Grated" ...... Out 
375 Hawaii Sliced Extra 425 Out 
Out “  Stand.400 Out 
4 25 a 2, “ Extra ..... Out 
“ Green, Sq.... 4 "5 425 10, Stand. ...... Out 
is Shredded Syrup........ Out —...... 
“10, Crushed Extra......... Out 12 00 
Out Eastern Pie Water.... Out... 
10, Porto Rico............1000 Out 
9 
5 2 ed 2 3 15 
Out 3 €0 
BERRIES§— Preserved..............250 Out 
“ Out 
1600 “1, Extra Preserved.....150 Out 
HERRING ROE*—No. 2, Standard... 
Out % -Ib Flats, 8 doz............ 390 
%4Flat 215 
Out OYSTERS§— 5-oz. 145 
Out SALMON® “ 3 50 
GOOSEBERRIES$—No. 2, Stand........... Ont Pink, Tells 140 
“1, Columbia, Tall........ ..... Out 
Out Medium Red, Tals... ...... 85 
185 SHRIMP3—No. 1%, Wet or 400 
Out “ “ 
3 40 tomato: key 
1@ 3 50 “ carton... 
” 3, Seconds in Water........... Out 


As Brokers View the Market 


Baltimore, Md., March 4th, 1921. 

The reduced prices for tomatoes attracted attention during 
the week, and, as a consequence, the buying speeded up consid- 
erably; but at that the demand was not sufficient to catise any 
rally from the low quotations that were made on them last week. 
Because of the fact that they did not go any lower the caiiners 
feel that the irreducible minimum as to prices has been reached. 
Until there comes a strong rally in the market, which may occur 
without much advance notice, the prices will not stiffen up appre- 
ciably. The orders that came in during the week were again 
from markets widely separated and were for immediate shipment, 
which is the best character of buying. It is reasonable to sup- 
pose that those markets, as well as the intermediate points, will 
duplicate their orders in due course, as it is now about time for 
the spring buying to begin. March, April and May are among the 
heaviest buying months for tomatoes in this market, and there 
is more reason than otherwise to expect a fair movement of the 
goods during the next ninety days. Goods well bought are half 
sold is the sound old maxim to bear in mind. If tomatoes bought 
at today’s prices lose money for you, we will miss our guess. 
Pick up some of the good trades that are now obtainable and feel 
content. 

That corn has now reached the price that appeals to large 
jobbers is evidenced by the buying of it this week. Not that the 
orders were numerous, for they were not, but because of the fact 
that the big dealers showed a willingness to swap their cash for 
it in larger lots than heretofore. The cost of replacement in the 
next canning season will be a large factor in the making of the 
market prices between now and then. It is a buyer’s market now. 

Spinach is the first article in the line of early spring vege- 
tables that will be canned in this market during the last half of 
April probably, depending upon a continuation of the prevailing 
favorable weather conditions. The canning of spinach in Balti- 
more has increased so largely in recent years as to making it one 
of the leading staples produced here. The buying of spot spinach 
shows its popularity, and the carry-over from last fall will be less 
than usual. It is one of the few articles that has held up firmly 
in price all along, 


THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING 
—— FO R——_ 


Sweet potatoes moved out in small lot this week, and are 
firmly held, because the situation is strong statistically, and the 
next canning season is a long way off. However, they will not 
advance, probably, until the other lines of vegetables become 
more active. 


Stringless beans is another article that holds up very well, 
and should advance when other vegetables show a revival of de- 
mand. String beans are practically sold out in this market, only one 
or two brands being obtainable at a price very close up to the 
better goods. 


Ail of the other vegetables were dull and uninteresting this 
week, with no decided trend as to the market prices of them. 


Apples were in better demand this week, but there is nothing 
doing in pears, peaches, pineapples or other fruits, except in little 
lots of not any importance. The spring buying is expected to take 
eare of them when it comes. 


Cove oysters are not active at the moment; prices look at- 
tractive enough to justify the buying of them, at this time. 


Crushed oyster shells for poultry were dull this week with 
an easier trend as to prices. 

Nothing doing here, as yet, in any line of canned foods 
for future delivery at fixed prices, except herring roe, for which 
a number of orders have been booked at our quotations herein. 
It is worth your attention; shipment in April or May when 
packed. 

THOS. J. MEEHAN & CO. 


Preston, Md., March 2, 1921. 


The demand this week so far has improved considerable 
from last week, at which time there was practically no buying. 
Yesterday numerous inquiries on various items came from all 
parts of the country. Most of the buyers ideas were below 
quotations, nevertheless, it is an indication that stockg are 
needed. No preparations are being made in the East for the 
1921 pack and the market must improve before any of the can- 
ners become interested. 


A. W. SISK & SON. 


MACHINES 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. 


Pullies, &c. 


Friction Clutch 


The Sinclair-Scott Company 


Wells and Patapsco Streets 


FIVE 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


CONCENTRATED FOODS 


PAOLI PECTIN 


A Necessary Constituent, in the most Efficient Form for the Manufacture of High Grade 
JELLIES and JAMS 


We also manufacture under 
close laboratory control 


INDIANA 


OMATO ASTE 
PAOLI { QMATO UREE 


BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


FACTORIES 


Tw 
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WHERE BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mehy. 
Beans, Dried. See Pea and Bean Seed 
Lelting. See Power Plant Equipment. 
Lerry Boxes. See Baskets, wood. 
BLANCHERS, vegetable fruit. 
Ayars Machine Co., Salem, J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, aaa J. 
Grasselli Chemical Co., ‘Cleveland, 


Ds RS AND ENGINES, steam. 
Ww. Caldwell & Sons Co., Chicago. 

Som City Boiler Co., Dayton, oO. 
Continental Can Co., Inc., Syracuse, Chicago. 
Metal Package Corp., New York, Baltimore, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERWS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., oO. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., ‘Cincinnati, oO. 
Phoenix Hermetic Co., Chicago. 
Bottle Serew Caps. See Caps. 
sox Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Federal Box and Lumber Co., Chicago 

Boxes, corrugated paper. See Corrugated 
Paper Products. 


Dering Machines, can. See Labeling Machines, 
cal, 


BROKERS. 
. L. Jones & Co., Chicago. 

Paver Co., Chicago. 

J. M. Zoller Co., Baltimore, Md. 

Bue kets and Pails, fiber. See Fiber Containers. 
suckets and Pails, metal. See Enameled 

Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A, K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Baltimore. 
Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
an ars Machine Co., Salem 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
Angelus San. Can Mehy. Co., Los Ange es, Cal. 
. W. Bliss Co., Brooklyn N. Y. 
‘ameron Can Mchy. Co., Chicago. 
J. Lewis, Middlepor rt, 2 
R. Mitchell Co, Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
istrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


CAN OPENERS. 
Can Stampers. See Stampees and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING 
Morral Bros., Morral 


O: 
Capping Machines, bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 
American Can Co., New York. 
Can Co., "Baltimore. 

W. Boyer & Co., Baltimore. 
pl Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Metal Package Corp., New York, Baltimore, 
Phelps Can Co., Baltimore. 
Southern Can Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, 


J. 
Capping Machines, colaenions. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


CAPS, bottle, jar, tumbler, etc. 
Fhoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors i 
Karl Kiefer Mach. Co., Cincinnat 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
— Pulp Mchy.; for bottling, see Bottlers’ 


hy. 

Chain Beit Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 

ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. © 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


AND GRADING MACHINERY, 


Co., Silver Creek, 
rain’ Cleaner Co., Creek, 


GLEANING & MAOHINERY, 


peas, bean, seed, 
Huntley Mfg. "Co., Silver Creek, 
rain Cleaner Co., “Creek, 


Sinclair-Scott Co., 

Spragne Cang. Mchy. Co., Chi 

Cleaning and Washing tkechines, “pottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Angelus San, Can *Mche. Co., Los Angeles, Cal. 

E. W. Bliss Co., Brooklyn, N. Y. 

Can.eron Can Mehy Co., Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 


_ National Aniline & Chemical Co., New York. 


CONSULTING EXPERTS on canning. 
National Canners’ Assn., Washington, D. C. 


CONVEYORS & CARRIERS, canners. 
. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Md. 
Link-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, — 
Cookers and Fillers, corn. Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for 
F. H. Langsenkamp, [adianapolis. 
Emil Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLEBS. 


‘Ayars Machine Co., Salem, N. J. 


Bros., Morral, Ohio. 
K. Robins & Co., Baltimore. 
aces Cang. Mchy. Co., Chicago. 


CORN CUT 
Morral Bros., Ohio. 
A. R. Robins & Co., ‘Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS the —- 
Ayars Machine Co., N. J 


. Enameled-lined kettles. See Tanks, 


Consult the advertisements for details. 


CORN HUSKERS 5 
Huntley Mfg. Co., Creek, 


rain’ Cleaner Co., Biiver Creek, 


Knapp Husker Co., Baltimore. 

Morral Bros., Morral 1, Ohio. 

Peerless Husker Co., Buffalo 

Corn Mixers and Agitators. “ies Corn Cooker. 
Fillers, 

CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, etc.) 

The Container Club, Chicago. 

Hinde & Dauch Paper Co., Sandusky, Ohio. 

Stecher Litho. Co., Rochester, 

U. S. Ptg. & Litho. Co., Norwood, Ohio. 

Counters. See Can Counters 


Countershafts. See Speed Regulating Devices, 


CRANES an machines, 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


” Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 

Cutters, string bean. See String Bean Mchy. 

Dating Machines. See Stampers and Markers. 
PECORATED TIN (for Cans, Caps, etc.). 

American Can Co., New York. 

Southern Can Co., Baltimore. 

Dies, can. Canmakers’ Mcehy. 

SYSTEMS, 

Bi: Caldwell & Son Co., Chica 


DRYERS, drying machinery. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. "hee Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 


lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, 
A. K. Robins & Co., = 
Factory Stools. See Sto 
Factory Supplies. See ll Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., 
The Container Club, Chi 
Hinde & Dauch Paper Co. Wianducky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., — Ohio. 
Fillers Cookers. See Gooker- 


Filler: 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co.. Salem, N. ba 
Huntley Mfg. Co., Silver Creek, J. 

Karl Kiefer Machine Co., Gineinnatt. Ohio. 
Morral Bros., Morral, Ohio. 
K. Robins & Co., Baltimore. 
Sinclair. Scott Co., Baltimore. 
. Stickney, Portland, Me. 
Sp rague Cang. Mchy. Co. 
lling Machine, syrup. yruping Ma- 
chines 
FINISHING MACHINES, catsup, etc. 
H, Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Ch —— 
Friction Top Cans. ans, tin. 
fruit Graders. See Cleaning — Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 


F. 
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CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. eae i 
$ 
. 


WHERE TO BUY—Continued 


GEARS, silen 
Caldwell” Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

| K. Robins & Co., Baltimore. 

R. Stickney, Portland, Me. 
electric. See motor 
Glass-lined Tanks. See Tonka, -lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 
Green Corn Huskers. 


See Corn Huskers. 
Green Pea Cleaners. 


See Cleaning and Grad- 


ng Mchy. 
Hoisting and Carrying Mches. 


See Cranes. 


HOMINY MAKING machinery. 
Sprague Cang. Mchy. Co., Chicago. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery 
Supplies. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. 


Chicago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, ete. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
See Bottlers’ Mchy. 


Warner, 


Ketchup Fillers. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


ABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge ’& Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABELING MACHINES, can. 
Fred. H. Knapp Co., Baltimore, Md. 
Morral Bros., Morral, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners 
Adex Mfg. Co., 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, O. 
f. H. Knapp Co., Baltimore. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEE 
D. Landreth Seed “Bristol, Pa. 
Loman Seed Co., Chi 
J. B. Rice Seed Co., x. 


Power Transmission Mchy. 


PEA CANNERS’ MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Sprague Cang. Mehy. Co., Chicago. 
Huntley Mfg. Co., Silver ‘Creek, = 
A. K. Robins & Co., Baltimore. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimor: 
Peach and Cherry Pitters. 


PEELING MACHINES. 
Sinclair-Seott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., nn Jose, Cal. 
Ayars Machine Co., Salem, J. 

Link-Belt Co., Chicago. 

Sprague Cang. Mechy. Co., Chicago. 

Perforated Sheet Metal. See Sieves and 
Screens. 

Picking Boxes. Baskets, etc. 

Picking Belts and Tables. 
Mchy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Sarat City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
See Power Plant 


See Fruit Pitters. 


See Baskets. 
See Pea Canners’ 


Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 
Sprague Cang. Mchy. Co., Chicago. 


PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
(syrup testers). 

Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 
Sanitary Cleaner and Cleaner. See Cleaning 

Compound s. 
Sanitary top) cans. 
Sardine Kn 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem. N. 

Huntley Mfg. Co., ‘Silver Creck, N. Y. 

Edw. Renneburg Sons Co.. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicag 

Sealding and Picking Baskets. 

Scrap Bailing Press. 

Serew Caps, bottle. See Cap 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Cannery 


See Cans. 
es and Scissors. See Knives. 


Baskets. 


SEEDS, canners’, all variet 
D. Landreth Seed Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge. N. Y. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago, Tl. 

Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREEN 
Huntley Mfg. Co., Silver 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
anos fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (fer Ma- 
chines, belt drives, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott & Co., Baltimore. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York “x City. 
Steam Cookers, continuous, See Cookers. 
Steam Jacketed Kettles. See Kettles. . 
Steam Pipe Covering. See Boiler and Pipe 


Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Hughes Steel Equip. Co., Allegan, Mich. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K,. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 

Iluntley Mfg. Co., Silver Creek, N. Y. 

Grain Cleaner Co., Sliver Creek. 
Lewis, Middleport, N. Y. 

. Robins & Co., Baltimore. 


oreo. engine room, line shaft, etc. See 
ower Plant Equipment. 


1 Age 
neo Electrical Appliances. 


SYRUPING MACHINE. - 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Co., Salem, N. J 
aA. KR, 


See Gen- 


obins & Co., Baltimore. 
Sy + Testers (saccharometers). 
opic Apparatus. 
Tables, See Pea Canners’ Mchy. 


See Micro- 


TANKS, METAL. 
Indiauapolis. 
Slaysman Co., Baltimore, Md. 


TANKS, glass lined si 
F. H. Langsenkamp, a Ind. 


ANKS, WOOD 

E. Caldwell Con y. 

Vemeeceners Gauges. See Recording Instru- 
ments. 

Temperature Regulating Apparatus. See Con- 
trollers. 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’, 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Zz. 

Huntley Mfg. Co., Silver Creek, i 
Link-Belt Co., Chicago. 

Sprague Cang. Mchy. Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
Superior Boiler Works, Marion, Ind. 
Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
See Glass Bottles, etc. 


Tumblers, glass. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 


ulators. 


VALVES. 
Il. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HUL 
Chisholm-Scott Co., oO. 
Frank Hamachek, Kewaunee, Wis. 


Warehouses. See Sto 
Washers, bottle. See Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., nen Jose, Cal. 
ave Machine Co., Salem, N. 

. K. Robins & Co., 


WASHING MACHINES, 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets.. See Baskets. 

paper. See Corrugated Paper 
Pro 

Wrapping Machines, car. See Labelling Mchs, 
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THE CANNING TRADE 


Appreciation 


Recognized Authority In 
Canning Industry Notes 
Recent Double Seamer Development 


Commenting on the recent Canners’ Convention at Atlantic City, The Optimist 


of February, published by the Joseph Campbell Company, of Camden, N. J. has this 
to say: 


‘“Much interest was taken in the remarkable development of 
closing machinery that has been made by some of the large Independ- 
ent Machine Companies. A few years ago the two leading Can Com- 
panies were far ahead of all Competitors in the matter of closing 
machinery, and while they have had large and capable forces of ex- 
perts employed in the endeavor to improve what was admittedly very 
good, they have, nevertheless, been practically at a standstill, whereas 
the independent Machine Companies have come from the rear, and 
seem in a fair way to pass them.’’ &: 


The fact that the Joseph Campbell Company is the largest user of Tin Cans in the Unitea 
States lends unusual significance to these timely observations. 


Further information as to rentals, capacity, and other salient features will be promptly sup- 
plied to any interested Canners. 


SOUTHERN CAN COMPAN 


BALTIMORE MARYLAND 


‘SOUTHERN SERVICE STANDS THE STRAIN” 
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THE CANNING TRADE. 


Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


p Foot of Washington St. 
Baltimore Md. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity Lack of Spill 


OANNED FOODS, CANS, 
PACKERS’ suPPLiEs, BROKERS 


207 Phoenix Bidg. 
PAUL 11 BALTIMORE, MD. 


| John Co. 


I JOS. M. ZOLLER & CO., INC. 


Year 1920-1921 : 
President, Ties Rite and in all the details which go to accomplish 
Vice-President, A. J. Hubbard. these vital things. 
Treasurer, Leander Langrall 
Secretary, William F. Assau. This Closing Machine will be known to the 
COMMITTEES 
Executive Committee, aa Hamburger, Chas. G. trade hereafter as 
ummers, Jr., W. H. Killian. 
Arbitration Committee, CO. J. Schenkel, Frank A. Curry, “THE WHEELING No. 100” 
orsch, Norval E. Byrd. hall lad to furnish further details 
Committee on Commerce, H. Stevenson, 
Steele, C. F. Butterfield, E. F. of the machine. 


Thomas, J. O. Langrall. 
Committee on E. C. Geo. T. Phillips, 


Geo.N. Numsen, John S. Gibbs, 

Thos. L. North. WHITAKER-GLES NER 

Committee on Claims, Fred. W. Wagner, Leroy Lan- - 
grall, James B. Platt, John W. 


Schall, Jos. M. Zoller. A. A. MORSE, Vice President 
Hospitality Committee, W. E. Lamble, H. W. Krebs, 


WHEELING CAN DEPARTMENT 


Brokers’ Committe, Wm. Grecht, Herbert C. Rob- 3 

erts, J. A. Killian 1 Distri M : 
Committee on Agriculture, William Silver,H.P.Strasbaugh, OContral District Seles’ Manager 

Jos.N. Shriver, SYDNEY J. DAVIES 

amuel J. Ady ° Teleph Mai 1 ildi 
Counsel, Eli Frank. elephone, Main 5475 a Conway Building 
Chemist, Chas. Glaser. : Chicago, Illinois 
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AYARS = “New Perfection” Pea and 


Bean Filler 


OVER 80 SOLD THIS PAST SEASON 
THERE IS A REASON 


B. F. Shriver Co., Westminster, Md. We take pleasure in saying the Seven 
Fillers are the most perfect machine we ever bought, are well built, operate smoothly, 
accurate fill, no waste of brine. We congratulate you for the service. 


Waupun Canning Co., Waupun, Wis. The two New Perfection Pea Fillers 
are as near perfect as anyone would ask. We like the arrangement of seeing the 
peas go in the cans before the brine, and doing away with the catching of cans 
on worn rubbers. 


@ No valves to wear out and 
leak brine on the floor. 


@ Will not waste brine. 
@ Fills absolutely accurate. 


Has positive can feed. 


q 
@ Does not cut peas. 
q 


Guaranteed capacity up to 
120 cans per minute. 


Cut gears throughout. 


No Cams. No Levers. 


.Has no Rubbers to catch 
cans after they become worn. 


@ Only filler for Baked Beans. 


@ Has separate measure and 
separate saucer. If measure 
fails to drop part or all the 
quantity of beans, the can will 
show slack to the inspector. 
Where filler and briner are all 
one, if the beans fail to be put 
in the cans, the balance is filled 
with sauce and inspector cannot 
see whether the can contains all 
Beans or all Sauce. 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, SOLE AGENTS FOR CANADA. 


THE CANNING TRADE. 3 
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The wonderful results in greater production and uni- 
formly cooked product—the big saving in steam consumpt- 
ion and labor—the elimination of delays during the canning 
season as well as swells obtained through the use of Ander- 
son-Barngrover Continuous Agitating Cookers are positively 
surprising. 


_ Anderson-Barngrover Continuous Agitating Cookers 
require small floor space and are sturdily constructed 
throughout the interior working parts consisting of simply a 
reel and spiral which are self-contained fank is entirely 
separate there being no chains, worms or other complicated 
mechanism to get out of order or wear and cause trouble. 
Variable Discharge Doors—an exclusive patented feature— 
permits a quick change of cook without varying speed and 
increases the range of products which can be handled. 


If further evidence of their superiority were necessary 
it is found in the nearly 1500 Anderson-Barngrover Contin- 
uous Agitating Cookers that are helping reduce production 
costs in hundreds of plants all over the world. 


Complete description in our 
thirty-two page Cooker Booklet 
which we’ll be glad to forward. 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 


CRAMER-KAY MACHINERY CO., Salt Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
THE H. S. GRAY CO., Honolulu, T. H., for the Hawaiian Islands 


THE CANNING TRADE. 

4 

Better Results Big Savings 


